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Buying Coffee? 


Save fifteen cents on every dollar yo 


You get 100% flavor strength, yet pay 

15% less! AMERICAFE is the first instantly soluble 
coffee powder that actually gives your 
candies a new, unique and richer coffee flavor. 
There’s a big market waiting for a deep- 
down, coffee-flavored candy. Capture it with 
AMERICAFE! Make up a trial batch. 

Test it for taste . . . for cost. Prove to yourself it's 
the brand new coffee flavor folks favor. 

Rush coupon for trial order! 

Americafe Instantly Soluble Coffee 


re | 
AMERICAN FOOD LABORATORIES, Inc. 


860 Atlantic Avenue, Brooklyn 17, N. Y. 


_ 3968 North Mission Road, Los Angeles, Calif. 
Philadelphia * Baltimore * Detroit * Chicago * San Francisco 
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_” Wmerican Food Laboratories, Inc. >. 


860 Atlantic Ave., B’klyn 17, N. Y. 


Please rush trial order of 
AMERICAFE and full details. 





end! 
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THE RACINE DEPOSITOR 





- or Depositing of any Kind, Size or Shape 


Now in 4 Sizes 


Jumbo 48", Senior 32", Junior 16", Baby 6" 


All models equipped with elec- 
tric motors and variable speed 
controls, permitting nominal or 


maximum production as desired. 


Now, the baby model joins the famous depositor line to place its superb operation 
within the reach of any shop. Racine Depositors are perfect for cream mints, cream 


patties, cocoanut patties, bars and cakes, chocolates, or creams, with or without 


chopped nuts or fruits, also marshmallows, gums, etc. Deposits can be made in all 


types of molds, in paper cups, or direct on tray, plaque, polished steel or rubber belts. 


Enjoy these unique advantages: Racine depositors handle all sizes, shapes, 
and spacings; Racine depositors operate without pumps, oscillating shafts 
provide absolute uniformity of your production as to size and weight. 


Write for details and specifications today. 


VAGUUM 


CANDY MACHINERY CO. 





Vin RACINE 


CONFECTIONERS’ MACHINERY CO. 


15 PARK ROW, NEW YORK 38, N. Y. 
Western Office and Factory: Racine, Wis.® Eastern Factory: Harrison, N. J. 
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I'M YOUR CUSTOMER! ... 


. And there are millions of others like me. 
I spend 90% of my income on your product... . 
whether I get 5¢ a day or 5¢ a week, 
most of it goes for candy! 
And you know what I like best about candy? 
I like its taste .. . . Gee, how I like its taste! 
. Well, that’s typical of millions — 
yes, millions! — of small-fry customers. 
Of course, when they grow up 
they'll like candy for other reasons .... 
smoothness of texture, attractive appearance, etc... . 
but still primarily for its flavor. 
And that’s why choice of flavor 
should be your first manufacturing consideration 
and why your first choice of flavor 
should be FRITZSCHE’S .... 
A FIRST NAME IN FLAVORS SINCE 1871. 


ec RR Kotha, Ine. 
PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N.Y 


BRANCH OFFICES and *STOCKS: Atlanta, Georgia, Boston, Massachusetts, *Chicago, Illinois, Cincinnati, 
Obio, Cleveland, Obio, *Los Angeles, California, Philadelphia, Pennsylvania, San Francisco, Califorma, 
*St. Louis, Missouri, *Toronto, Canada and *Mexico,D.F. FACTORY: Clifton, N. J. 
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All business 


is specialized 


...and nothing specializes 
on the candy business 
like The Manufacturing 
Confectioner 


This bright bird special- 
izes. He picks out the cold 
customer who’s a hot pros- 
pect. And it pays! Special- 
izing pays in the candy 
business too. . . most of all 
when you’re looking for 
data on new products, new 
ways of doing business. 
That’s why The Manufac- 
turing Confectioner is so 
vital. It specializes on your 
business—scouts for facts 
you need to solve your spe- 
cific problems. Editorial 
pages and ads both bring 
you a heap of help. Like 
all the best informed peo- 
ple in the candy business, 
you'll find you always 
keep a step ahead when 
you read ...clip... use 
every issue, to do more 
business better. 


NEXT ISSUE you'll be 
reading about... 


EQUIPMENT 


The May issue of The Manufacturing 
Confectioner will feature equipment, as it 
is used in candy plants to the maximum 
effectiveness. There are several systems 
which are common to almost all candy 
plants, one of which is assorting. Most 
companies must mix from two to ten or 
more varieties into a mixture, and there are 
several ways that this can be done. We will 
present some systems for assorting that are 
being used, and suggest other methods 
that might be tried. Look to The Manufac- 
turing Confectioner for ideas and systems 
that can be adapted profitably to your 
operations. 
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Vol. XXXII 


1953 


No. 4 


Edited and Published in Chicago 
The Candy Manufacturing Center of the World 





Antioxidants and their Uses - 19 
22nd Annual Packaging Show __. 31 
Award Winning Folding Cartons - 36 
What's New in Candy Packaging . 38 
Chocolate Board—Chip Board . 40 
How to Change your Cost-of-Living Clause . 55 
Confectioner's Briefs 63 Distribution, Sales 52 
Readin'’, Writin’ 69 National Advertising 48 
Calender 6 Candy Clinic 61 
AACT News 65 Confectionery Brokers 71 
What's New 38 Clearing House 73 
Association News . 65 Advertiser's Index 74 


COVER: Winner of the First Award in the Carton Competition of the 
Folding Box Association, Ludens, Inc. 





JAMES ALLURED—Eastern Manager 
ALLEN ALLURED—Sales Manager 


EARL R. ALLURED—Founder 
P. W. ALLURED—Publisher STANLEY ALLURED—Editor 
WESLEY CHILDS—tTechnical Editor 
M. G. 
Eastern Office 


303 W. 42nd St. 
New York 36, N.Y. 


Publication Office 
418 N. Austin Blvd. 
Oak Park, Illinois 


London, England 
Prospect House 
Heath S:rcet N.W.3 


Published Monthly on the 5th by The Manufacturing Confectioner Publishing Company, pub- 
lishers of The Manufacturing Confectioner—The Blue Book—The Candy Buyers’ Directory. Execu- 
tive offices: 418 No. Austin Blvd., Oak Park, Illinois. Telephone EUclid 6-5099. Eastern effices: 
303 West 42nd Street, New York City 36, N. Y. Telephone Circle 6-6456. Publication Offices 
Pontiac, Illinois. Copyright, 1953, Prudence W. Allured. All rights reserved. Subscription price: 
One Year $3.00. Two years, $5.00. Per copy, 35c. "Purchasing Executive Issue’: $2.00. In ordering 
change of address, give both old and new address. Entered as Second Class Matter, April 20, 
1939, at the Post Office at Pontiac, Illinois, under the Act of March 3, 1897. Member: National 
Confectioner's Ass'n. Western Confectionery Salesman's Ass'n, National Candy Wholesalers 
Ass'n, Audit Bureau of Circulation, Associated Business Publications. Foreign Subscriptions: 
One Year, $4.00. Two years, $7.00. Canadian Subscriptions: Same as U. S 
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Won bon 


Cai ling 


This exceptionally fine eating coating is avail- 
able in a wide range of pastel colors, or colored 
tO suit your requirements. 


Use a few Bon Bons with this delicious coating 
in your regular chocolate assortments for greater 
visual impact on the counter all year round. 


Pack straight or assorted colors for attractive, 
colorful summer packages that you will be 
proud to recommend to your most particular 
customers. 


BON BON COATING 
COMPANY 


! BON BON COATING COMPANY 
: 5811 N. Glenwood Ave., Chicago, Illinois 


Please send me samples and prices of your new bon 
: bon coating. 


' Name 


COTIIRIG, ane 00c.nseconerecccocccsecrecsensccrsoressesecseasenscnsenscseoeees 
' Address 
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Conventions -- Meetings 


April 13—Chicago Candy Club, Chicago, III. 


April 16—New York Candy Club, Park Sheraton 
Hotel, New York City. 


April 17—Golden West Candy Club. 


April 18—New Mexico Road Runners, Noon at Fez 
Club, 809 Copper, S.W., Albuquerque, N.M. 


April 18—Great Plains Candy Club, Castle Hotel, | 


Omaha, Nebraska. 


April 20—Confectionery Salesmen’s Club of Phila- 
delphia. 





April 20-23—American Management Association, | 
. . ° o.8 ? : j 
Packaging Conference and Exposition, Navy Pier, 


Chicago, Illinois. 


April 20-23—20th Annual National Premium Buy- 
ers Exposition, Conrad Hilton Hotel, Chicago 


April 21—Association of Consulting Chemist and 


Chemical Engineers, Inc., Symposium and Din- | 


ner, Hotel Belmont Plaza, New York 


April 23-24—Pennsylvania Manufacturing Confec- 
tioners’ Ass’n, Production Conference, Lehigh 
University, Bethlehem, Pennsylvania. 


April 24—Los Angeles Confectionery Sales Club. 


April 25—Gopher Candy Club, Annual Friendship 


Dinner, 6:30 P.M. St. Paul Hotel, St. Paul, Minne- | 


sota. 


April 25—Dallas Candy Club, 12:30 P.M., Venus 
Restaurant, Dallas, Texas 


April 25-May 3—International Confectioner Exhi- 
bition, Dusseldorf, Germany 


April 26-May 5—International Technical Fair, Han- 
nover, Germany 


.—— 


April 27-May 8—British Industries Fair, London | 


and Birmingham, England. 

April 28—Candy Square Club of New York City, 
Riverside Plaza Hotel, New York City. 

May 1—St. Louis Candy Sales Association, York 
Hotel, St. Louis, Mo. 

May 2—New Mexico Road Runners, Noon at Fez 
Club, 809 Copper, S.W., Albuquerque, N.M. 


May 2—The Northwest Candy Club, Grosvenor 
House, Seattle, Wash. 9:00 A.M. Breakfast 


May 2—Kansas City Candy Club, Town House, 
Kansas City, Kansas. 

May 4—Candy Production Club, 6:30 P.M. Furni- 
ture Mart, Chicago, III. 


May 4—Confectionery Salesmen’s Club of Balti- 
more, 12:30 P.M. at Gannons, 3150 Frederick 
Road. 


(Continued on page 8) 
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Year after year MISS VANILLA captures 

with ease the title of the nation’s 

flavor favorite! As America’s 

Sweetheart she deserves the best... 

and D&O Vanilla Concentrates meet all her 
most exacting requirements. For Vanilla 
flavors of superb quality, at unusually 
modest cost in today’s market, 

ask your D&O representative for 

current prices and samples of VANILLA 
me ~~. RESINEX TEN FOLD . . . DOLCOTT 
EXTRA CONCENTRATED VANILLA 

iy the, TEN FOLD ... VANILLA 
VANILLIN TEN FOLD. 





kK Write for copy of the Vanilla Brochure— 20 pages 
of formulas for manufacturing and professional use. 


OUR 154th YEAR OF SERVICE 


DODGE & OLCOTT, INC. 
180 Varick Street + New York 14, N. Y. 


SALES OFFICES IN PRINCIPAL CITIES 





ESSENTIAL OILS - AROMATIC CHEMICALS - PERFUME BASES - FLAVOR BASES + VANILLA 
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the “12” line 
IMITATION 
CONCENTRATED 


CANDY 
FLAVORS 


Thirty-two 

wholesome flavors... 
from Apple through 
Walnut ...a solid line of 
good taste and aroma. 
Choose and use 

with confidence... 
Strawberry * Peach * Tutti 
Fruitti © Walnut * Grape 
* Raspberry * Cherry and 
other flavorful favorites 










...and when 
it comes to 
Chocolate flavoring, 


PURE VANILLA 
CONCENTRATE 10X 
* PLANIFOLINE 10X 

* PROTOVAN F 

¢ CHOCOLATONE 


4 all created to improve, enhance and 


“ sell your finished chocolate products > 
“Artificial tavor > 
c 


CHICAGH 6 - NEW YORK 61- LOS ANGELES 21 
DALLAS 1 + DETROIT 2 + MEMPHIS 1 + NEW ORLEANS 13 
ST. LOUIS 2 * SAN BERNARDINO + SAN FRANCISCO 7 


Fleresynth Lebs. (Ceneda) Lid. - Montreal * Toronte * Vancouver * Winnipeg ~ 
Florasynth Leboratories de Mexico S. A. — Mexice City 
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Conventions-Meetings 


(Continued from page 6) 


May 7—Michigan Candy Club, Hotel 
7 P.M. Detroit, Mich. 

May 7-10—Candy Square Club of N. Y., 
Outing 


May 9—Pittsburgh Candy Club, 


Detroiter, 
Spring 


Annual Jubilee. 


May 9—Carolina Candy Salesmen’s Club, Mecklen- 
burg Hotel, Charlotte, North Carolina. 

May 10-13—Flavoring Extra Manufacturers Asso- 
ciation, Hotel Traymore, Atlantic City 

May 11—Chicago Candy Club. 

May 12—Central Pennsylvania Candy Club, con- 
tact Wm. Ralston, Sec’y, 538 Race Ave., Lancas- 
ter, Pa., for time and place of meeting. 


May 14—Metropolitan Candy Brokers Ass’n, Hotel 
Empire, New York City. 

May 18-22—National Materials Handling Exposi- 
tion, Convention Hall, Philadelphia, Penn. 

May 21—New York Candy Club, Park Sheraton 
Hotel, New York City. 

May 24-27—Super Market Institute, 
torium, Cleveland 


Audi- 


Public 


June 10-12—Southern Wholesale Confectioners 
Ass'n, Jung Hotel, New Orleans, Louisiana. 

June 10-12—Southern Salesmen’s Candy Club, 

~ Hotel, New Orleans, La. Annual Meeting. 

June 13—Candy Square Club of New York City, 
Annual Boat Ride. 

June 14-18—National Confectioners’ 
dorf-Astoria Hotel, New York. 

June 14—Associated Retail Confectioners, 


Jung 


Ass’n, Wal- 


33rd an- 


nual convention, New York. 

June 18—Confectionery Salesmen’s Club of Balti- 
more, Annual Outing. 

June 25-27—Pennsylvania Manufacturing Confec- 
tioners’ Association annual meeting and conven- 
ton, Galen Hall, Wernersville, Pa. 

June 20-25—National Food Technical Conference, 


Mass. 

July 6-9—National Confectionery Salesmen’s 
ciation, Annual Meeting, Atlantic City, N. J. 

July 27-30—New York Candy Show, sponsored by 
The Metropolitan Candy Brokers Association, 
Hotel Commodore, New York City. 


Boston, 


Asso 


August 2-5—Western Confectionery Salesmens As- 
sociation, Chicago, Illinois. : 

August 2-6—National Candy Wholesalers Associa- 
tion, Conrad Hilton Hotel, Chicago. 

August 23-26—National Automatic Merchandising 
Association, Conrad Hilton Hotel, Chicago 

September 20-23—Philadelphia Candy Show, spon- 
sored by the Retail Confectioner’s Ass’n of Phila- 
delphia 

October 27—Association of Consulting Chemist 
and Chemical Engineers, Belmont Plaza, N. Y. 


THE MANUFACTURING CONFECTIONER 





anni - WER 





for . 


iter, 


ring 


<len- 
\SSO- 
con- 
1cas- 
Lotel 
posi- 
‘aton 
\udi- 
ners 
Jung 
City, 
Wal- 
| an- 
salti- 


nfec- 
iven- 


ence, 
Asso- 


sd by 
ation, 


s As- 
socia- 
lising 


spon- 
Phila- 


emist 


ane 


TIONER 











Put the 





Original Mohawk Pep- 
permint Oil and 
Spearmint Oil Indian 
Head Trademark, Reg. 
1895 


on your competition 


The “Indian sign” that gives you heap big 
jump on competition is the famous Indian 
head trademark for Mohawk Spearmint Oil— 
symbol of spearmint flavor at its best. 
America’s chief. candymakers have been 
using Mohawk Spearmint Oil since 1895. 
They keep on using it because it’s the spear- 
mint flavor candy buyers love. Use it to put 


pep in your sales and make you a “mint” on 
new business. You'll pay only pennies per 
batch for this premium profit producer. 

Let the MAGNA man send a trial pound of 
Mohawk Spearmint Oil at the quantity price 
to your tepee . . . along with information 
and prices on all twenty-five of the famous 
MAGNA Flavors. 
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Dhince JEQ5 ONE OF THE WORLD'S GREATEST SUPPLIERS OF ESSENTIAL OILS 
16 Desbrosses Street, New York 13, N.Y. - 221 North La Salle Street, Chicago 1, Illinois 
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it’s 


VOSS 


HI-GLOSS No. 3 BELTS, for ex- 
_ ample .. . the plastic Cooling Tun- 
nel Belts which put glossy, mirror- 
like bottoms on your chocolates. 
Your product will wear that 
“Quality” look which means so 
much to sales—and you get out- 
standing production benefits, too. 
HI-GLOSS No. 3 won’t crack— 
won’t peel. It won’t wrinkle either 
—you can count on longer belt 
life. It’s a more sanitary Belt, be- 
cause its plastic top cleans in a jiffy. 
And it’s easy to splice—can be run 
immediately after splicing! No 
wonder leading candy plants every- 





where have adopted this unique 
Belt! 


HI-LUSTRE BELTS are the proper 
selection for heavy-duty require- 
ments. These Double-Texture En- 
rober Cooling Belts are really built 
to “take it”. They stand up indefi- 
nitely even under the most de- 
manding day-in, day-out opera- 
tion. Available in White, Green or 
Black, their fine texture and spe- 
cially developed coatings prevent 
marred goods. Yes— HI-LUSTRE 
Belts are the positive answer to the 


% ALSO ASK ABOUT 
Endless Bottomer and Feed Belts— 


White Neoprene treated, or piain.. . 
Packing Table Belting—plain or treat- 
ed with smooth white flexible coating 


high cost of over-frequent shut- 
downs and replacements. Just the 
thing for Packing Table use, too. 


..- Caramel Cutter Boards . . . Batch 
Roller Belting . . . Wire Belting—for 
enrobers and special conveyors .. . 
Corrugated Rubber Pulley Covers... 
Canvas Specialties . . . and all your 
other Belting needs. 


SS 


N. RAVENSWOOD AVE., 
CHICAGO 26... 118 E. 28th St., New York 16 
92 Waterhouse Rd., Belmont 78, Mass. 
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iE FIELDS, FORESTS AND ORCHARDS 
> OF AMERICA COME THESE OUTSTANDING 
FELTON ESSENTIAL OILS... 


“THERE ARE NO FINER™ 





Control of production, right from the 
source, is one of the most important reasons 
why Felton’s Key Brand and Pioneer Brand 
Essential Oils, Terpeneless Oils and Concen- 
trates are always uniformly “peak” quality 
and economically priced. Try any of these pop- 
ular Felton oils . . . and you'll be quickly con- 





vinced “there are no finer!” 


ESSENTIAL OILS & AROMATICS 


ELT OW CHEMICAL COMPANY, INC. 


599 Johnson Avenue, Brooklyn 37, N.Y. 





PLANTS: Brooklyn, N. Y * Los Angeles, Cal * Montreal, Que 
Paris, France — SALES OFFICES: Atlanta * Boston * Chicago 
Clevelond °* clia © Philadelphia * St. Lovis * Toronto 
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Lehmann Model 651-CV Chocolate Refiner, one of 
a full range of sizes, with Sight-O-Matic Control. 


*Reg. U.S. Pat. Off. 





When should production machinery be replaced? 
Should a manufacturer continue to operate obsolete 
equipment, “come hell or high water”? What happens 
to the competitive position of a company that adheres 
to such a policy, while alert competitors meantime 
are reaping the advantages of technological progress 
by reducing operating costs with newer models? 


These questions have particular significance in the 
period we are now entering, which promises to be a 
long-term buyers’ market. If you have not yet investi- 
gated the advantages of the new Lehmann Chocolate 
Refiners with Sight-O-Matic* Control, this is certainly 
the time to do so. Lehmann also manufactures a wide 
variety of other equipment such as ctackers and fan- 
ners, triple mills for liquor reduction, paste mixers, 
storage and tempering tanks, conches and emulsifiers. 


If you wish to improve your position in today’s com- 
petitive markets—investigate the advantages of this 
up-to-date chocolate refining equipment in reducing 
production costs. 


Lehmann engineers are experienced in de- 
signing plant layouts for cocoa bean proc- 
essing that have affected major production 
economies. If you contemplate a new plant 
or renovation of your present facilities, 
let us talk to you before your plans are 
crystallized. 


MAIN OFFICE AND FACTORY: 546 NEW YORK AVE., LYNDHURST, WN. J. 
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From start to finish 
you can rely on GREER 


FOR PERFORMANCE AND PRODUCTION 


;. CHOCOLATE MOULDING 


Automatic ten pound cake units — 5000 Ib. to 
10,000 Ib. per hour capacity 


2. CHOCOLATE STORAGE, HANDLING 
AND PUMPING 


Jacketed kettles, portable tank truck, pumping units 
500 to 10,000 Ib. capacity 













3, CHOCOLATE 
TEMPERING AND 
CONDITIONING 


Kettles, cooling columns, and chocolate 
| conditioner 


4, CHOCOLATE COATING AND 
COOLING EQUIPMENT 


Feeders, bottomers, coaters, tunnels 
and Multi-Tier — 16” to 52” widths 


5, CONFECTIONERY 
PACKING METHODS 


Vibra-Pac and fancy packing conveyors 





J. W. GREER COMPANY 


WILMINGTON AND CAMBRIDGE, MASSACHUSETTS 








SALES ENGINEERING OFFICES: New York, N. Y., Chicago, Ill., San Francisco, Calif. 
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The proof of the product is in the USAGE! 


More than 80% of all lemon oil used in the U. S. is ExcHANGE Brand! An amazing endorsement! : 

The reasons are simple. Only carefully selected lemons from the groves of sunny California 
are used to make ExcHANGE Oil of Lemon. This fine fruit, plus skillful processing, 

gives you lemon oil with superior flavor, consistent aroma and clarity with no cloud or sediment. 


For complete satisfaction, just specify ExcHANcE Oil of Lemon when you order. 
Distribured in the U.S. exclusively vy 
Dodge & Olcott, Inc., 180 Varick St., New York 14, N. Y. 
Fritzsche Brothers, Inc., 76 Ninth Ave., New York 11, N. Y. 


Sunkist Growers 


Products Dept., Ontario, California 
Produced by 
Exchange Lemon Products Co. 
Corona, California 
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il... is the.first cooker capable of processing heavy 
viscous, heat-sensitive candies... . in a single pass... 
in a few seconds .. . by continuous process. 


Switzerland) utilizes the thin-film principle of evapo- 
ration . . . without the disadvantages found in the 
ordinary falling thin-film systems. Creating turbulence 
in the»thin film prevents localized overheating, pre- 
vents foaming or frothing difficulties . . . assurés 


] ‘There's a proved method Tor Continuous Processing 


| The patented Turba-Film cooker (Luwa Procéss, 





. gives correct-solids content.continuously and auto- 
matically, and keeps “original” flayot and color in 
f confectionery. « vs 


' The Turba-Film cooker is easy to clean; easy to main- 
tain; easy to change over from one product to another. 
Output can be regulated from a few hundred to over 
5,000 Ibs. per hour, per unit. You can prove for your- 
self its ability to completely replace batch cooking. 
We shall be glad to arrange a test. Mail this coupon 
for full details. 


_ 





“ts the Rodney Hunt 
Turba-Film Cooker 


Manufacturing Engineers 
Since 1840 


—- 7 





RODNEY HUNT MACHINE CO. 
PROCESS EQUIPMENT DIVISION 
33 Vale Street, Orange, Mass. 





or 





Please send FREE brochure giving details of Turba-Film Cooker. 
y NI aicricinsessectcenith peenscistieennbintbibnannsieitsahintpuanaananibaieasandieiatie a 
Re aiicccechicescnithncniniensbginchibeahisvtahintaimabarssiinabteneseriesumseenien 
ATI a siccrisiisnnadcaentacliganeadideiiaiaiabingaiaaaadipeninndssomieeenennnkeicneinicinniinn , 
aati eae itd | 






Tae SE ag WI niin sessepasiennticinnecenicermnetienesnnnienionee 
(C0 | want details on your testing program. 
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Do your coatings have a 
A ‘blooming season?” 
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Then make them bloom-resistant with PARAMOUNT 


PR 
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(and make ’em melt fast in the mouth, too!) 


Regardless of the season, coatings made 
with Durkee’s Paramount have high re- 
sistance to bloom. No melt-down, even 
after long storage ... yet Paramount al- 
ways gives a fast break in the mouth. No 
waxy or oily residue. Paramount delivers 
the kind of eating pleasure that makes 
steady repeat sales... with the added 
shelf life that builds profits. 


Greater Efficiency on Your Production Line 
Coatings made with Paramount are easy 
to handle in manufacturing. Paramount 


allows you continuous close control of coat- 


ing coverage—profit protection where it 
counts most! 


IMPORTANT: Paramount has been devel- 
oped exclusively for coating —another spe- 
cialized Durkee product for your industry. 

Ask your Durkee representative for a 
Paramount sample and coating formulas 
today! Also let him show you the advan- 
tages of Durkee’s new Stayfresh Coconut, 
the confectioner’s coconut that does not 
dry out! 


DURKEES PARAMOUNT 


A product of Durkee Famous Foods © 


NEW YORK ¢ CHICAGO * 
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BERKELEY 





LOUISVILLE ‘ 
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ATLAS 


IMITATION FRUIT FLAVORS 


a 


With a major base in true fruit 





flavors fortified with expertly 






blended synthetics to insure 






lasting taste ‘and aroma, the 
TRUBASE line gives candy, 


especially fondants and fillers, 








real fruit taste at lowest cost. 
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antioxidants 





and their uses 


In a general sense, antioxidants are substances that, at 
relatively low concentrations, retard the oxidation of other 
materials by oxygen. In the food industries, the term 
antioxidant is used in a more restricted sense, and re- 
fers usually to minor constituents, either present naturally 
or added to a food product, which delay the development 
of off-flavors and odors caused by atmospheric oxidation 
of fatty materials. 

Until about 25 years ago, antioxidants were largely 
laboratory curiosities. It was recognized that naturally 
occurring minor constituents in some foods retarded the 
development of rancidity, but antioxidants were not added 
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containing food products. Moreover, the circle of food 
products in which antioxidants are used is rapidly ex- 
panding; that rancidity is an important food problem 
is becoming increasingly apparent and more widely rec- 
ognized. 

To build a proper perspective for a survey of anti- 
oxidants and their uses, some preliminary discussion is 
necessary. First, it is desirable to inquire into the mean- 
ing of the term rancidity, and point out the types that are 
most frequently encountered. Second, it is necessary to 
consider briefly the chemical nature of the important 
types of rancidity and factors that affect their develop- 
ment. In this connection tests that are used in evaluating 
fats for their ability to withstand the development of ran- 
cidity will also be discussed. Third, reference will be made 
to various general methods that may be used in combat- 
ing rancidity. Finally, since antioxidants are the most 
attractive means for delaying the onset of several common 
types of rancidity, their mode of action will be considered 
and various commercial antioxidants and their uses will 


be described. 


Meaning and Causes of Rancidity 


The term rancidity is frequently used in a very 
general way to denote any type of off-flavor or odor that 
develops in fat-containing food products. Obviously, del- 
eterious flavor and odor changes can be due to a number 
of causes. Thus, for example, most housewives are famil- 
iar with the fact that butter and other fat products can 
develop flavor changes in the refrigerator if they are 
stored in an exposed condition adjacent to canteloupe or 
certain other fruits. This type of change can be prevented 
by using containers that prevent the diffusion of the flavor 
components from the fruit into the fat. 

Other types of rancidity are brought about by the action 
of natural biological catalysts called enzymes that are 
present in unheated animal or vegetable tissues. There are 
at least two important categories of deteriorative changes 
caused by enzymes. One group of enzymes, called lipases, 
has the property of splitting fats in such a way as to 
liberate free fatty acids. Some types of fat, notably milk 
fat, liberate short chained fatty acids, for example butyric 
and caproic acids. These short-chained acids contribute 
no appreciable flavor or odor so long as they are bound 
in fat, but when liberated in any appreciable amounts 
they are quite offensive, and are the cause of so-called 
hydrolytic rancidity. 

Another group of enzymes, oxidative enzymes, catalyze 
the oxidation of fat by atmospheric oxygen. As an end re- 
sult of a series of reactions initiated by these enzymes the 
fatty acid radicals in the fat are degraded to a number of 
relatively volatile chemical substances with undesirable 
odors and flavors. 

Certain types of rancidity may also be produced by 
microorganisms that are present in some food products. 
Again, in these cases, the important deteriorative changes 
may be either hydrolytic or oxidative in character, since 
the changes are brought about by enzymes in the micro- 
organisms which are quite similar to the enzymes that 
occur in animal and vegetable tissues. 

Finally, other very important types of rancidity are 
brought about by direct oxidation of fats by atmospheric 
oxygen, without the aid of enzymes or microorganisms. 
Frequently, however, catalysts other than enzymes are 
present that speed up the oxidation reactions. 
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Because atmospheric oxygen is the villain in the more 
important types of rancidity, we shall, even though it in. 
volves some repetition, give another classification that 
differentiates several principal types of oxidative deterior. 
ation on the basis of the chemical reactions involved, the 
taste and odors produced, and the types of food products 
affected. Antioxidants may be used with varying degrees 
of success to retard the various types of oxidative reac. 
tions. 

The best known of these types of rancidity is that 
which for want of a better term we refer to as common 
oxidative rancidity. From the standpoint of the volume 
of food products affected, and for other reasons too, it 
is perhaps more important in this country than any of 
the other types. It occurs typically in lard, tallow, hy- 
drogenated vegetable shortenings, salad and cooking oils, 
and in products that contain these and similar fats. Vari- 
ous catalysts or prooxidants and light may accelerate its 
development, without, however, altering the basic mech- 
anisms of the chemical reactions involved. 

It is characterized in its initial stages by a slightly 
sweet odor and flavor which become progressively more 
pungent and offensive as further oxidation occurs. No 
single chemical substance is responsible; instead a variety 
of aldehydes, ketones, and acids produced in quite small 
amounts as secondary products of the oxidation, have 
been incriminated. In the ensuing discussion we shall 
devote most of our time to this type of rancidity and to 
its prevention, particularly by means of antioxidants. 

Another type of oxidative deterioration is the so-called 
“oxidized flavor” which develops in various dairy prod- 
ucts. Flavor changes occur in milk, for example, that are 
variously described as “cappy,” “cardboardy,” “tallowy,” 
or “oily.” It has not been clearly established to what ex- 
tent fatty materials play a role. Many workers still be- 
lieve that oxidized flavor results from the oxidative break- 
down of a fatty material known as lecithin, but it appears 
also to have been established that ascorbic acid (vitamin 


C) has a role in the reaction. Oxidized flavor may occur | 


in butter and in dried whole milk, as well as in liquid 
milk or cream. Some of the more powerful commercial 
antioxidants for foods are quite successful in retarding 
oxidized flavor. 

Increasingly important is the type of oxidative change 
known as “flavor reversion.” It occurs principally in oils 
or fats that contain appreciable amounts of highly un- 
saturated fatty acids. The term is a misnomer, since the 
flavor, variously described as “fishy,” “beany,” “grassy,” 


or “painty,” is not necessarily related chemically to the | 


flavors present in the raw or unprocessed oil. Flavor re- 
version occurs notably in fish oils and soybean oil, and in 
products manufactured from them. Antioxidants have met 
with only very limited success in the problem of flavor 
reversion. 

Other types of oxidative changes are brought about 
by various kinds of biological catalysts. From the view- 
point of the food technologist, some of the more important 
of these are the oxidative-enzymes already mentioned, 
photochemical pigments, and biological iron compounds. 
With any of these catalysts, the products responsible for 
the off-flavors are quite similar to those formed in com- 
mon oxidative rancidity, generally speaking, but the mech- 
anisms by which they are produced may differ in some 
respects. 

Notable among the oxidative enzymes are a group 
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known as lipoxidases. They occur primarily in certain 
legumes, and possibly in some animal tissues. They are 
active at low temperatures and may be important factors 
in the development of off-flavors in some foods during 
storage in a frozen condition. They are readily destroyed 
by heat, and hence exert no further effect in foods after 
heat processing. 

The photochemical pigments are effective as oxidation 
catalysts only in the presence of light. The most im- 
portant is chlorophyll, which in practice is often a factor 
in the rancidification of olive oil, and may also be a 
factor with other fat-containing vegetable foods. In most 
processed edible fats, however, little if any chlorophyll 
remains. The common antioxidants are not very effective 
in retarding the catalytic activity of chlorophyll in the 
presence of light. 

Various iron compounds, related to or derived from the 
coloring matter of blood, have been found to markedly 
accelerate rancidification in meat products. Only lim- 
ited efforts have been made to cope with their effect by 
means of antioxidants. 


Why Oxidative Rancidity is Objectionable 
It has already been implied in the previous discussion 
that rancidity is important from an aesthetic point of 


view. Most people object to off-flavors and odors even 
though they may not be aware of the causes. In many 
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cases they may not even know that the deterioration is 
associated with the fat; they simply recognize that the 
product does not taste as good as it should; or that it is 
in some way inferior to other samples of the same prod- 
uct that they have previously enjoyed. 

Oxidative rancidity is objectionable for another im- 
portant reason that is becoming more widely recognized 
and will probably assume greater importance as time 
goes on. It is now known that rancid fat has various harm- 
ful nutritional and physiological effects. It has been well 
established, for example, that products of fat oxidation 
cause a destruction of various other important nutrients 
in food, notably certain vitamins. In particular, vitamin A 
is rather rapidly destroyed when in contact with oxidizing 
fat. Rancid fat also produces various direct physiological 
and pathological disturbances. The extent of such toxic 
effects is of course related to the extent to which the fat is 
oxidized and the period of time over which rancid fat is 
consumed. The continuous eating of rancid fat will 
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markedly retard the growth of various animals, and give 
rise to degenerative changes in the gastro-intestinal tract, 
sex organs and other organs of the body. There is some 
evidence that rancid fats can cause even more serious 
degenerative diseases. Since most people consume rancid 
or oxidized fat much more frequently than they realize, 
the importance of this problem should not be minimized. 





The Nature of Common Oxidative Rancidity 


Generally speaking, food fats are largely chemical com. 
binations of glycerine with a number of different kinds 
of fatty acids. These fatty acids vary in their susceptibil- 
ity to oxidation by atmospheric oxygen; in general, the | 
more unsaturated fatty acids that predominate in oils are 
more suscevtible to oxidation than the less unsaturated 
fatty acids ihat predominate in hard fats. Fortunately, | 
therefore, the hard fats that are most commonly present 
in confections are relatively resistant to rancidity. Never- | 
theless even hard fats contain some unsaturated fatty | 
acids, and therefore rancidity can be an important prob- | 
lem even here, particularly if a relatively long time elapses 
between the manufacture of the confection and its con- | 
sumption. Moreover, some oxidation may occur in a fat 
in the period prior to its use in the manufacture of con- 
fections. 

One of the most important features of oxidative ran- 
cidity is the autocatalytic character of the reactions. In- | 
itially the oxidation may progress quite slowly, but gath- | 
ers momentum as time goes on. It is now known that this | 
acceleration is due to a catalytic effect of some of the 
products of the oxidation. Partly because of this auto- 
catalytic effect, fats exhibit an induction period, during 
which no off-flavors or odors can be detected. However, 
when the end of the induction period is reached, the oxida- 
tion proceeds rapidly so that a high degree of rancidity 
develops in a relatively short time thereafter. 

Producers and users of fats and fat-containing food 
products are of course interested in having a fat that is 
not rancid to begin with, but beyond this, they are also | 
interested in knowing how long a fat can withstand the 
development of rancidity. In other words, they are inter- 
ested in the length of the induction period that has just , 
been mentioned. Saying it another way, they are interested 
in the stability of the fat or product; the term stability 
simply refers to the length of time over which a fat or | 
fat-containing food product can withstand the develop- | 
ment of rancidity during handling and storage following 
its manufacture. 

We have already mentioned that various catalysts and 
the degree of unsaturation of a fat are factors that affect 
the rate of development of rancidity, and there are others. | 
One of these is temperature. In common with most other | 
chemical reactions, the oxidation of fats is accelerated 
by higher temperatures. 

Particularly important, however, is the prooxidant ef- 
fect of certain metals, notably copper and iron, or their 
salts. These will markedly lower the stability of a fat 
even at concentrations of less than 1 part per million. 
Exposure of a fat to light, even in the absence of photo- 
chemical pigments, also accelerates oxidation. ) 

Again, fats are frequently more susceptible to oxidation 
when they are distributed in thin layers or in globules in 
any medium where the fat has ready access to oxygen. 
This may in part be a diffusion effect; thai is, more oxy- 
gen may reach the fat if it can diffuse through some 
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medium other than the fat itself. However, the accelera- 
tion may also be due in part to a surface effect. If the fat 
is distributed in a very thin layer or in very fine particles, 
there may be an orientation of a higher proportion of fat 
molecules in such a manner as to render them more sus- 
ceptible to oxidation. 


Accelerated Stability Tests 


Before considering methods for combating rancidity, it 
will be worthwhile to consider briefly the tests that are 
ordinarily used in evaluating the stability of fats and 
fat-containing foods, and to indicate some of the short- 
comings of such tests. Obviously, the storage of a prod- 
uct under conditions that it will encounter in commercial 
channels and in the hands of the consumer until it is no 
longer acceptable, will provide a direct answer concerning 
its stability; but in the great majority of instances this 
type of test is impracticable, primarily because of the 
long time that is required to obtain the answer. Various 
accelerated tests have therefore been devised to obtain a 
measure of stability more quickly. The ideal test, of 
course, would give information quickly that would permit 
one to predict accurately how long the product will re- 
main acceptable under the types of conditions that it 
will encounter before it is finally consumed. 

In all the accelerated tests now used, the oxidation of 
the fat is accelerated principally by exposing the fat or 
fat product to oxygen at an elevated temperature. In one 
type of test, oxygen or air is passed through or over the 
product at a closely controlled elevated temperature. The 
time required for the product to become rancid, or to 
develop a certain concentration of chemically measurable 
oxidation products, is observed. In a second type of test 
the product is simply stored in an open container, in a 
constant temperature oven, exposed to air, and the time 
required for rancidity or a certain concentration of oxida- 
tion products to develop is taken as a measure of the 
stability. In a third test the product is exposed to oxygen 
in a closed system at an elevated temperature, and the 
uptake of oxygen as a function of time is measured. A 
time is reached when the uptake of oxygen is greatly ac- 
celerated; this marks the end of the induction period and 
is therefore regarded as an indication of the stability 
of the product. 

None of these tests however can predict accurately the 
shelf life of the product. Under carefully controlled condi- 
tions and with careful interpretation, they can be used 
to predict the relative stabilities of different batches of 
the same product, or of products that differ only in their 
content of prooxidants and antioxidants. 

Even in such cases it is dangerous to predict the rela- 
tive stabilities on a quantitative basis. Thus, for example, 
in an accelerated stability test, one antioxidant may ap- 
pear to be ten times as effective as another in improving 
the stability of fat, whereas if a test is made under ordi- 
nary storage conditions, the first antioxidant may be only 
twice as effective as the second. Much confusion has 
arisen about the relative merits of various antioxidants 
simply because such antioxidants have been compared 
in accelerated stability tests rather than under conditions 
encountered in ordinary practice. In general, in order 
to accurately evaluate the stabilities of various fats, or 
the relative effectiveness of various antioxidants, it is nec- 
essary to conduct tests in which the product is stored 
under the conditions that will prevail when the product is 
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handled in commerce or stored prior to its utilization. 


Methods for Combatting Rancidity 


Although antioxidants offer the most attractive solu- 
tion to the problems of oxidative rancidity, there are cases 
where the use of antioxidants is not feasible and where 
other methods must be used insofar as possible. Even with 
food products for which antioxidants are practicable, it is 
frequently desirable also to take other precautions against 
rancidity. 

Other things being equal, fats that contain the lowest 
amount of the more unsaturated fatty acids should be 
used. Again, materials should be selected that are rela- 
tively low in prooxidants. Care should be taken to prevent 
the introduction of prooxidants such as copper and iron 
from processing equipment during treatment of the prod- 
uct. 

Oxidative deterioration may also be combatted by pack- 
aging the product in oxygen-free containers, but in most 
cases it is not commercially practicable to restrict con- 
tact with oxygen to the extreme extent that is required. 
In some cases, gas packing is used, that is, the product is 
packaged in air-tight containers under nitrogen or some 
other inert gas. However, ordinary and less expensive 
grades of nitrogen contain enough oxygen to produce 
some deterioration of fat so that such gas packing, al- 
though frequently helpful, has a limited protective effect 
in most cases. Vacuum packaging is also useful, but 
with most products, even high vacuum does not readily 
remove all the oxygen that has already dissolved. 

Thus antioxidants provide the most feasible means for 
coping with the rancidity problems in many fats and fat- 
containing food products. The main reason is that the 
better antioxidants may increase the stability of fats 
manyfold, even when added to the product at very low 
concentrations. 


Mode of Action of Antioxidants 


Antioxidants exert their retardant effect in several dif- 
erent ways. Their activity depends not only on their own 
chemical nature but also on the nature of the fat in which 
they are present and on minor constituents in the fat. 

It has already been pointed out that the oxidation of 
fats is a self-accelerating or autocatalytic reaction. In ad- 
dition it has been found that the oxidation is a “chain” 
reaction, that is, the oxidation of a single fat molecule 
initiates a chain process in which many additional fat 
molecules are oxidized. These two factors make the oxida- 
tion of fats somewhat analogous to the chain reaction 
involved in atomic fission, although the reaction in fats 
occurs much more slowly. 

Some antioxidants are very potent in stabilizing fats 
simply because they break a reaction chain almost as 
soon as it has started. A single antioxidant molecule, 
by breaking a reaction chain early, may prevent the oxi- 
dation of hundreds or thousands of molecules of fat. On 
these grounds, also, one can explain why some of the 
better antioxidants are effective at such very low con- 
centrations. Most of the commercial antioxidants that are 
effective by this mechanism are phenolic or polyphenolic 
compounds. 

Another type of antioxidant is effective simply because 
it destroys or inactivates prooxidants that are present in 
a product. Certain hydroxy acids, for example, combine 
with iron or copper chemically and prevent them from ac- 
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celerating oxidation reactions. Copper and iron are pres- 
ent in food fats in only very low concentrations usually, 
but nevertheless exert a marked prooxidant effect. Hence 
only a low concentration of a good inactivating antiox- 
idant is required to produce a marked effect on the sta- 
bility of the fat. 

The chain-breaking and the prooxidant-inactivating 
mechanisms are the only two basic types of antioxidant 
action that are definitely known. However, some anti- 
oxidants probably function through reactions that, are 
auxiliary to these basic mechanisms. It has been reported, 
for example, that phosphoric acid exerts its antioxidant 
action by effecting a regeneration of phenolic antioxidants 
that have been spent in breaking reaction chains. If this 
mechanism were correct, therefore, phosphoric acid would 
be effective only in combination with some other primary 
antioxidant. It is probable, however, that some of the 
effectiveness of phosphoric acid is attributable to an abil- 
ity to destroy or inactivate prooxidants. 

It has frequently been observed in studies of antioxi- 
dants that a material which is not particularly effective as 
an antioxidant by itself may greatly enhance the effec- 
tiveness of another antioxidant when the two are em- 
ployed in combination. Such a material is termed a syn- 
ergistic antioxidant; a synergism exists when two sub- 
stances in combination exert an effect that is greater than 
the sum of the effects obtained when each of the materials 
is used individually. The phenomenon of synergism 
among antioxidants has been one factor leading to the 
employment of combinations of antioxidants in commer- 
cial practice. 


The Ideal Antioxidant 


For many years it was the aim of investigators to find 


an “ideal” antioxidant—one that would prevent the 
oxidation of fats in all types of foods under all circum- 
stances. With the passage of time and the realization of 
the complexity of rancidity problems, the hope of finding 
an ideal antioxidant has greatly diminished, and it ap- 
pears that the discovery of such an antioxidant is very 
remote if not impossible. 

It is frequently found that a desirable antioxidant for 
one type of food product is not necessarily suitable for 
another. Again, an antioxidant that serves admirably in 
a product under some circumstances may be far inferior 
to another antioxidant in the same product under other 
circumstances. These are other factors, in addition to 
the phenomenon of synergism, in the increasing tendency 
in recent years to use combinations of several antiox- 
idants; the object of such combinations is to achieve a 
maximum stabilizing effect under all conditions to which 
the product will be subjected. 

The various considerations that enter into the selection 
of antioxidants for different purposes can be conveniently 
pointed up by summarizing the characteristics that an 
ideal antioxidant would have, if such existed. 

First, of course, the antioxidant should be highly ef- 
fective in retarding oxidative rancidity at low concen- 
tration. Most antioxidants are employed at concentrations 
within the range from .001 to .1%. 

Secondly, it is important that the antioxidant should 
not have any harmful physiological effects in the con- 
centrations in which it is to be used. Moreover, since anti- 
oxidants are themselves oxidized or chemically altered 
while they are retarding the development of rancidity, 
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the reaction products of the antioxidant should not be : 
toxic. It is on these grounds that natural materials have 
been favored over synthetics, particularly natural mate 
rials that are derived from animal or vegetable sources, 

Third, the antioxidant should impart no flavor or odor 
to the product in which it is used and should not develop 
any flavor or odor during the course of its protective life, 

Fourth, the antioxidant should impart no color of its 
own to the product, nor should it be responsible for the 
development of any color either by oxidation or by reac 
tion with other materials in the food in which it is used, 
A large number of polyphenolic substances are particular 
ly effective in retarding fat oxidations, but unfortunately 
many of them lead to the development of colored sub 
stances when they come in contact with the small traces of 
iron present in some food products. 

Fifth, the antioxidant should be a readily available 
material, and should be as inexpensive as possible. 

Sixth, the effectiveness of the antioxidant should not be 
lost by heating or other normal processing treatment off 
the product to which it is added. In particular, when @ 
stabilized fat is compounded into a food product by some 
process that involves heat, for example, baking, frying, 
or cooking, the antioxidant should not lose its effective: 
ness, or, better yet, it should acquire greater effectiveness 
through reactions that it may undergo during the heating 
process. In short, the antioxidant should have a good 
“carry-through” effect. 

Finally, it is desirable that the antioxidant should be 
sufficiently soluble in fats so that it may be incorporated 
into the fat or food product without too much difficulty. 
On the other hand, for some purposes, a considerable 
degree of solubility in water is also desirable. 


Among the antioxidants that are known and in com- 
mercial use today, none meets all of these specifications. 


We shall discuss briefly the antioxidants that recently 
have been or are now important in the stabilization of 
fats and fat-containing foods. Included are antioxidants 
that are naturally present in food materials and others that 
are added to enhance stability. 


One important group of antioxidants consists of the 
materials that comprise natural vitamin E. Although they 
are not nearly as effective as some of the better polyphe- 
nolic antioxidants, they have considerable value simply 
by virtue of the fact that they are already present nat- 
urally in many fats and oils, and because they have no 
harmful, and indeed possibly have beneficial, physiolog- 
ical effects. There are four known members of the group, 
designated as alpha, beta, gamma, and delta tocopherols. 
They occur primarily in oils from vegetable sources, but 
small amounts are also present in animal fats, probably 
derived from vegetable material in the diet of the animals. 
The tocopherols are phenolic antioxidants of the chain- 
breaking type. 

Other natural materials with some antioxidant proper- 
ties that are found in many foodstuffs are the phospholi- 
pids, fatty materials that contain phosphoric acid in chem- 
ical combination. These occyr in small amounts in almost 
all fats and oils. Commercial lecithin is a mixture of phos- 
pholipids, including some cephalin, and it is probably the 
latter which exerts the antioxidant effect. Cephalin is not 
a chain-breaking type of antioxidant but rather a syner- 
gistic type, that is, it acts by enhancing the activity of 


(Continued on page 67) 
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METAL CONTAINERS 
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ECONOMICAL - COLORFUL 


Quality OLIVE CAN COMPANY Soules 


MANUFACTURERS e DESIGNERS 
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METAL CONTAINERS 
450 N. LEAVITT ST., CHICAGO 12, ILLINOIS 
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Handling and storing prefabricated cartons can cost 

you plenty. Many companies have found a better way. They buy their 
carton material in the form of die-cut blanks—printed or plain. These 
blanks, which are easily stored and handled, are formed and glued into 
finished cartons as needed by our Model PA machine. Cartons leave the 
machine right-side-up at speeds of up to 102 per minute, and can be auto- 
matically conveyed to the filling stations. 

Many different types of cartons are being made on the PA carton former, 
so it is*more than likely that it can be adapted to the type of carton you 
are now using. It is easily adjustable for various sizes. Requires virtually 
no attention while operating—attendant merely keeps its magazine filled 
with blanks. Occupies only 3’x6’ of floor space. 


Write or phone our nearest office for further information. 


PACKAGE 


MACHINERY COMPANY 


CARTON DIVISION 


SPRINGFIELL MA ACHUSETTS 














The 





Pacl 


Filli 


Acci 


Dan 







Cartons are 
delivered 

right-side-up 

ready for filling 


See us at the Packaging Show — Booth 103, Navy Pier, Chicago, April 20-23 
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aging Show 


April 20 to 23 


Packaging Organization Navy Pier, Chicago 


Filling Equipment 


Accurate Specifications 
Tue 22nd Annual National Packaging Conference and 
Exposition, sponsored by the American Management As- 
: a sociation, will cover practically every phase of packag- 
Damage in Shipping ing in the seminars, and display almost every type and 
style of machine, material, and product connected with 
| packaging. Whatever your interests in confectionery pack- 
i i . aging, you will find an expert to discuss it, either at one 
Printing Production of the many seminars, or on the floor of the exposition, 

in one of the exhibits. 
Because of the divergent interests represented in the 
— packaging field, and among registrants, the association 
New Plastic Films will conduct a greater number of sessions at its 1953 con- 
ference than at any previous meeting. The most cur- 
rent information available will be presented in the form 
of papers to be given during the three days of seminars. 
Adhesives for Packaging Bigger than any previous show, the exposition will dis- 
play the newest in packaging, packing and shipping, con- 
tinuing its reputation as the first market place for ideas 

and developments. 

Folding Boxes As in previous years, there will be no admission charge 
to the show. Although tickets will be available at Navy 
Pier during the exposition; the A.M.A. advises that they 
be secured in advance, and filled in, in order to avoid 
Packaging Odd Shapes seme in line at the exposition. Tickets may be secured 
rom any exhibitor, or from The Manufacturing Con- 


fectioner, 418 N. Austin Blvd, Oak Park, Illinois. 


APRIL 20 


Packing Fragile Items Packaging’s Growing Role In The Competitive 
; Market by Walter S. Driskill. The changes that are tak- 








: 


ing place in the traditional patterns of distribution have 
. : led many companies to re-examine and to shift their en- 
Testing Label Designs tire selling program. New approaches have become neces- 
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¢ Your turn at bat. 


WHEN YOU USE 
NASHUA PRINTED WRAPS 


The winning run is the appearance of your product at the retail level. 

Many a famous confection — like the one shown here — is at the top of its 
league with the help of a wrap made by Nashua. One part of this Nashua 
packaging success is the cleanly-printed waxed paper for individual B.B. 
Bats. And, a bright, eye-catching Nashua merchandising band is used witha 
plain box, to protect the contents and to give the complete unit extra buy 


appeal. 
Write to Nashua today for samples of wraps we have designed and printed 














other leading firms. Tell us about your specific problem. We will go to 
work on it immediately, at no 
obligation to you. 





I asim CORPORATION 
npehua — NASHUA, NEW HAMPSHIRE 


.°, Everything in Flexible Packaging that Sells 
\ DESIGN / PRODUCTION 














PRINTED FILM © WAXED WRAPPERS ¢ BOX PAPERS ¢ BOX STAYS © GUMMED PAPERS «¢ MEAT 
SEAL PAPERS ¢ FLOCKED PRODUCTS e PARTY PAPERS . PRINTED BANDS © CORRUGATOR’S TAPE 
SEALING TAPE . MOISTENING MACHINES o TECHNICAL PAPER PRODUCTS 
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sary to meet shifts in consumer buying habits and tastes. 
Mr. Driskill will examine the important role that pack- 
aging must play as competition increases. He will discuss 
trends in selling as they affect the job ahead for the 
packaging executives. 

A New Approach To Packaging Organization 
by Edward A. Linquist, National Biscuit Company. Mr. 
Linquist will describe the organization of his company’s 
packaging committee, and will tell how it coordinates the 
work of all departments concerned with the final package. 


Getting Optimum Performance From Filling 
Equipment, a panel discussion by the following men: 
Chairman, Edward P. Lee, General Foods Corporation, 
Wilbur R. Gouveia, The Fleischmann Distilling Corpora- 
tion, William G. Wiley, The Stevens-Wiley Manufactur- 
ing Company, Ernest J. Moyat, Curtiss Candy Company, 
William P. Schommer, General Mills, Inc., Carr H. Par- 
sons, Lederle Laboratories. 


APRIL 21 


Automatic Processing of Orders For Packaged 
Products by Grant S. Johnson, Standard Oil Company. 
Along with the design and construction of a completely 
modern packaging warehousing and shipping facility, 
Standard of California reviewed the basic company sys- 
tem of handling package orders. A fundamental require- 
ment was the need for fast and accurate development of 
data which could translate immediately the orders re- 
ceived into complete instructions for the operating de- 
partments. This program has achieved unusual success 
and Mr. Johnson will describe how it operates. 


Accurate Writing of Specifications by Arthur 
Schettel, E. R. Squibb & Sons. Companies with an or- 
ganized specifications program have found that in ad- 
dition to maintaining consistent product quality and con- 
trolling cost, another major benefit has been the prelim- 
inary consideration each department has had to give to 
the problem of a materials use. Mr. Schettel will tell you 
what the specification program can do and how speci- 
fications can be accurately developed. 


Reduction of Product Damage In Shipping by 
Warren R. White, Union Pacific Railroad. Mr. White will 
offer some concrete suggestions on good practices in 
shipping. 

New -Concepts For Printing Production by J. 
Homer Winkler, Battelle Memorial Institute. Mr. Wink- 
ler will discuss new developments in printing. He will 
also highlight several significant research activities of 
real potential value to packaging. 

Characteristics and Applications of New Plastic 
Films by Charles M. Woodcock, General Foods Corpora- 
tion. The continuing improvement of earlier packaging 
films and the development of new basic and special-pur- 
pose films have resulted in an impressive array of plas- 
tic film products. Mr. Woodcock will describe the im- 
portant packaging films available today. He will catalog 
the properties of each and provide a check-list of their 
applications to the solution of specific packaging prob- 
lems. 

Check-List of Packaging Adhesives and Their 
Uses by Harold E. Smith, Hiram Walker & Sons. While 
adhesives have always been major material in the pack- 
aging operation, few companies have analyzed them in 
terms of utility and performance, Mr. Smith will present 
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AMSCO 44-Shad 

AUTOMATIC JAW BAG 
SEALING MACHINE with 
AUTOMATIC VACUUM LABELER 


The most widely used automatic header label sealer... 
for no other machine combines these essential features: 


@ Positive label feed 
@ Wide range of label sizes, shapes and materials 


@ Quick, simple label changeover 


@ Seals ALL types of heat sealable bag material 
tive and dependable hole punching. 


MSCO: 


PACKAGING MACHINERY, INC. 
31-31 48th Avenue Long Island City 1, N. Y. 
Specialists in Diversified Packaging Equipment. 





Visit our Booth 
No. 119 at the 
National Packaging 
Show 
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and wait for orders 












Get into the driver’s seat 


with a wrap that sells your product. 
DANIELS wraps move merchandise. Let them 


add your name to their impressive list 


of repeat customers. 


‘Whether your order is large or small, 


it is an important one to us. 


We invite Inquiries 


RHINELANDER, WISCONSIN 






There is o DANIELS product to fit your needs, for candy wraps, in 
sheets and rolls . . . glassine, plain and embossed @ sylvania cellophane, 
metallic foils @ laminated papers @ special "'Heat-Seal” papers. 


PREFERRED PACKAGING SERVICE 


SALES OFFICES: Rhinelander, Wisconsin 
Chicago, Illinois . . Philadelphia, Pennsylvania . . Akron, Ohio 
Denver, Colorado . . Dallas, Texas . . Los Angeles, California 


creators - desiqners - multicolor printers 
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a checklist of the major types of adhesives employed 
with packaging machinery, will discuss their character- 
istics, and describe how they are best used. He will also 
consider problems in their storage and preparation. 
Producing The Right Folding Box For Your 
Product a panel discussion. Chairman Stanley W. Mac- 
Kenzie, U. S. Rubber Company. Panel members: E. A. 
Miller, Jewel Tea Company—SELLING CONSIDER- 
ATIONS IN DETERMINING PROPER SHAPE OF 
BOX; Douglas Kirk, The Quaker Oats Company on 
SELECTING THE RIGHT MATERIAL FOR THE JOB; 
William D. Hall, Folding Paper Box Association on THE 
PRINTING OF FOLDING BOXES; W. L. Romney, The 
Procter & Gamble Company on SPECIFICATIONS FOR 
BOXES TO RUN ON HIGH-SPEED EQUIPMENT. 


Packaging Of Odd-Shaped Parts by Carroll W. 
Evans, The Studebaker Corporation. Companies that man- 
ufacture irregular-shaped parts have in common the 
problem of handling, storing, packaging and inventory- 
ing these items. This talk could apply to irregular shaped 
confections, specialty items, etc. 

Packing of Fragile Items by R. Frank Weber, In- 
ternational Harvester Company. Industry is always search- 
ing for better and safer ways of cushioning and cradling. 

Measuring Material Handling Truck Perform- 
ance by David C. Prosser, Minnesota Mining and Man- 
ufacturing Company. Today the selection and use of ma- 
terial handling trucks is frequently based on non-uniform 
capacity data. Mr. Prosser will describe a new method 


| for measuring the work capacity of these trucks. 


eS :_eee 


Testing Consumer Acceptance of New Label 
Design by F. C. Majorack, H. J. Heinz Company. Studies 
have shown that impulse buying may account for as much 
as 95% of confectionery sales on some items. Through 
marketing research, H. J. Heinz Company has measured 
the influence of label design on these types of purchases. 
Mr. Majorack will describe how such information is 
collected, then integrated into packaging policy, and 
finally translated into a finished label. 

Packaging Problems In Redesigning a Product 
Line by Lloyd L. Duke, Mead Johnson Company. The 
Mead Johnson Company faced the difficult task of chang- 
ing a package with wide consumer acceptance for a dif- 


ferent design that would effect substantial economies. 
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They were not only successful in making this change, but 
also extended: the new design to other products, inte- 
grating them into a family group. 

Packaging Considerations In Converting to Self- 
Service by Datus W. Berlin, Gimbel Brothers. Mr. Ber- 
lin’s findings on the role of packaging non-food items for 
self-service selling will be revealed. His experiments and 
studies may be of benefit to some confectionery manu- 
facturers because of the research behind his project. 
Workshop Exhibit—New Conference Feature 

For the first time at a Packaging Conference, A.M.A. 
will hold a special “workshop exhibit” of materials use- 
ful to packaging management, to be on display for regis- 
trants throughout the meeting. 


EXPOSITION HOURS 


Monday, April 20 ................ 10 a.m. to6 p.m. 
BS rae 10 a.m. to 10 p.m, 
Wednesday, April 22 .............. 10 a.m. to6 p.m. 


Thureday, April 23 ................ 10 a.m. to3 p.m. 
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peucther New 
SWEETONE PRODUCT 





The DIVIDER-LAYER 


Now you can have your layer and dividers 
complete in one piece. Valuable time is saved 
by inserting the Divider-Layer in the box as 
one unit. Shipped flat. May we quote on 
your requirements? 


Write “Today for a new folder con- 


taining actual samples of our complete line 
of Sweetone Paper Products for manufac- 
turing confectioners including: 


Shredded Papers 
Waxed Papers 
Wavee Parchment Layer Boards 
Embossed Papers Die Cut Liners 
Candy Box Paddings 


Chocolate Dividers 
Boat & Tray Rolls 


George H. Sweetnam, Inc. 


282-286 Portland Street, Cambridge, Mass. 





Representatives in Philadelphia, Detroit, 
St. Louis, Chicago, Dallas, New Orleans, 
Los Angeles and Portland, Oregon. 














Standing: Allen Allured, J. J. Nicks, 
Fisher, Mrs. Ruth Brannon, Miss Ida Miller. 


The presentation of awards in the 
Annual Carton competition high- 
lighted the Annual Meeting of the 
Folding Paper Box Association in 
the Drake Hotel in Chicago on March 
23rd. Folding Carton manufacturers 
from all over the United States and 
Canada attended this meeting for 
technical seminars on management 
and production, and to view the 
award winning cartons. 

The fact that this competition at- 
tracted 4,516 entries, a 63% increase 
over last year, indicates how impor- 
tant the carton manufacturers con- 
sider the awards. It has stimulated 
the imagination of designers and im- 
proved the techniques of printing and 
construction of folding cartons. Much 
of the tremendous advance in tech- 
niques of this industry can be credited 
to the active leadership of the Fold- 
ing Paper Box Association, and its 
annual carton awards. 
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Seated: G. Norwood 





Internationally recognized, the 
award winning cartons of past years 
have been exhibited in London, Paris, 
and Brussels, as well as being dis- 
played via the printed page through- 
out the world, adding to the prestige 
and reputation for craftmanship of 
this industry. 

The cartons were judged in the fol- 
lowing classes: 
Technical Superiority of printing: 
One color process 

Technical superiority of printing: 
Two color process 

Technical superiority of printing: 
Multi color process 

Technical superiority of construc- 
tion 
Ingenuity of construction 
Best Display Container 

Best Potential New Volume Use 
For Paperboard and 

General Superiority According To 
End Use 






ann 
of t 


inning Bi 
A 


Award 





artons 


The following judges selected the win- 
ning awards: I 
Technical Superiority of Printing 


Dave Chapman—Industrial De- «| The ] 
signer, winne 
Donald Macaulay—Paper Qual- judge 
ity Control, Inc. 
Technical Superiority of Construc- Impe: 


tion “Lary 


R. A. Irwin—Somerville Limited |  vario 
Leo McDonald—Custom Exhib- {| views 
its, Inc. | ton: | 
D. J. Snell—Manchester Paper ica, 
Boxes, Ltd. 
Best Potential New Volume Use | Chan 
for Paperboard and General Su- Inc. 
periority According to End Use | “Ver: 
Allen R. Allured—The Manufac- § Peali 
turing Confectioner ter c 
Mrs. Ruth Brannan—Bozell & used 
Jacobs, Inc. able 
G. Norwood Fisher—Kraft struc 
Foods Company Chics 
THE MANUFACTURING CONFECTIONER for . 








WS 


> win- 


ting 
| De- 


Qual- 


struc- 


mited 
xhib- 


-aper 

Use 
| Su- 
se 


ufac- 


all & 


raft 








ee 





of the 


Folding Box 


Association 


J. J. Nicks—Corn Products Re- 
fining Company 
Miss Ida Miller—Helena Rubin- 
stein, Inc. 
The 1953 confectionery carton award 
winners and the remarks of the 
judges are described. 


First Award 

Imperial Package of Ludens, Inc. 
“Large script lettering identifies the 
various candies which the customer 
views through cutout windows” Car- 
ton: Container Corporation of Amer- 
ica, Chicago. 

Second Award 
Champ Ball Gum Truck of Ball Gum, 
Inc. 
“Very appealing and particularly ap- 
pealing to children’s viewpoint. Af- 
ter contents are used, carton may be 
used as a toy.” Also awarded Honor- 
able Mention for Ingenuity of Con- 
struction. Carton: Ace Carton Corp., 


Chicago 
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Honorable Mention 
Ed’s Character Candies 
“The design of this package alone 
would make people want to buy the 
product. The carton’s attractive store 
front depicts actual candy shop stim- 


ulating unusual brand __identifica- 
tion”. Carton: Fleishhacker Paper 
Box Co. 


Honorable Mention 
Rebel Six Shooter and Rebel Ray 
Gun of Thomas Dunn, Inc. 
“A very imaginative and entirely 
new idea to promote the merchan- 
dising of stick candy”. Carton: Bruce 
Carton Co. 


Honorable Mention 
Sperry’s Cream and Fruit Filled Eggs 
by Sperry Candy Co. 

“Cartons using proved sales stimu- 
lating colors (yellow and _ purple) 
provide the merchant with a family 
line that protects and displays the 





Donald Macauley and Dave Chapman. 
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product at the same time”. Carton: 
Geo. Schultz Company 


Technical Superiority of Printing 
—Best One Color 
Honorable Mention 
Mrs. Stevens Tin Candy Box Packer 

of Stevens Candy Kitchens, Inc. 
“Superb one-color work with very 
clean lettering. May be used as a 
carry-home packer or as a mailing 
carton”. Very distinguished”. Carton: 
Ace Carton Corporation 


Technical Superiority of Printing 
—Best Multi-Color 
Honorable Mention 


San Francisco Cable Car of Mrs. 
Saylor’s Chocolates, Inc 

“Humorous gay ninety’s caricatures 
plus an attractive mailer make Miss 
Saylor’s San Francisco Cable Car a 
carton with terrific appeal. An es- 
pecially good tourist item”. Carton: 
Fleishhacker Paper Box Company 
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Sparkling Packaging 


Candy Sales 


whats NEW 
in candy P ACK AGING 


The products described he'p keep you up-to-date 
on new confectionery equipment, materials of all 
types. The items below are coded for your con- 
venience. For any jurther information, write to 
THE MANuFAcTuRING CONFECTIONER, 418 North 
Austin Blvd., Oak Park, Ill., or write direct to the 
supplier listed. 


Export Packing, a brochure, 

... published by the National Wooden Box Association, 
is prepared for American manufacturers who ship prod- 
ucts overseas. It is a guide to the proper application of 
shipping containers to assure safe delivery of goods. The 
Booklet analyses goods in the light of container protection 
required for various types of loads, discusses crate specifi- 
cations, nailing, strapping, interior blocking, bracing, 
packing, and marking procedures. A copy is available 
from National Wooden Box Association, Barr Building, 


Washington 6, D. C. 


Laminated Plastic Films 

. . . for packaging liquids have been developed. The 
resultant film can be perfectly clear, translucent, or 
opaque. They can either breath, or be completely air tight 


| and moisture tight. Various combinations of cellophane, 


Y,,,stal ear! 
oking thing? Cy 


Mouthwatering—that's the way candy should 
look! . . . that's the way it always looks in 
sparkling Crystal Tube packages! Crystal 
Tube’s experience, modern methods and 
known reliability are the sales-making com- 
bination for putting eye-and-buy appeal in 
your candy products. To show your candy 
at its best—call Crystal Tube today for 
friendly assistance on your packaging needs. 
Our ideas and packaging know-how are 

always available. 


W E CHICAGO 


Phone NAtional 2-4 
Sales Offices in Principal Cities 





polyethylene, pliofilm, vinyl, Saran, and paper backed foil 
are used, to provide the exact qualities desired in pro- 
tection and display. Further information may be obtained 
from Arvey Corporation, 3462 N. Kimbell Ave., Chicago 
18, /ilinois. 


Holiday Bands 

. . . for all spring seasonal candy days, are available 
in a brochure. 17 bands are shown, with the most timely 
for Mother’s Day, and Father’s Day. There are also sev- 


| eral unusual Valentine and Easter bands which will be 


available for next years season. The Brochure is available 
from Shellmar Products Corporation, Mount Vernon, 
Ohio. 


Automatic Bag Making and Filling Machine 

. is now available which makes bags, either single or 
duplex, flat or gussett, from plain or printed roll stock, 
and fills and seals them at a rate up to 35 per miunte. An 
electric eye is available, and a “no-bag, no-fill” feature 
eliminates the danger of spillage. The filling can be either 
on a net weight or volumetric basis, and an “over-under” 
checking device can be attached. For further information 
write Simplex Packaging Machinery, Inc., 534 23rd Ave., 
Oakland 6, Calif. 


Heavy Duty Scales 
. with over and under mechanism are now availabl>. 
These scales have a capacity of 60 pounds, the first of 
such size with the “over-under” feature. Two models are 
available, bench 34” high, and floor 50” high. Further 
(Continued on page 50) 
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KEEP 

A FIRM 
GRIP ON 
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made Riegel papers 


.. with tailor- 


A few things RIEGEL 


The vital qualities of today’s “best sellers” create many problems 
can do for you... 


in protective packaging. A delicate aroma “just disappears.” 
> Keep products dry . : é 
> Keep products moist A fine oil carefully processed into the product may stain the 
> Retard rancidity wrapper. Or a delightful crispness may revert to a sad sog. 

> Seal with heat or glue 
> Provide wet strength 
> Stop grease penetration hundreds of products from soap, dessert powders and coffee 
> Retain aromas, flavors 
> Resist extreme cold : ; 
> Reduce breakage be a wet-strength greaseproof . . . in another it may be a 
> Prevent sifting triplex lamination of foil and special glassines. Whatever 
> Protect from light 
> Resist alkalis 

> Resist corrosion papers... quickly, efficiently, economically. 


> Boost machine efficiency Write to Riegel Paper Corporation, P. O. Box 170, 
Grand Central Station, New York 17, N. Y. 


- 
‘Riegel FUNCTIONAL PAPERS FOR PROTECTIVE PACKAGING 


> WRITE FOR SAMPLE BOOK 


These are problems Riegel has solved over and over again, for 


to X-ray films and ball bearings. In one case the answer may 


your package may need, Riegel can develop the right 


jor April, 1953 








ue 


operator does 
the work of 


FIVE... 





WHEN YOU PACKAGE WITH 


THE Campbell WRAPPER! 











Now — you can cut labor costs to the bone and 
still greatly increase packaging production. This 
machine wraps at average speeds of 180 units per 
minute (some products — 300) Axtomatically! 
— permitting one person, in many cases, to tend 
and operate several machines simultaneously. You 
save on materials, too, as boards, stiffeners and 
trays need only be used as desired. Exclusive 
“Float” wrapping is the answer. Packages are 
neat and square cornered with pre-printed wrap- 
pers of any modern packaging material, perfectly 
positioned. Various types of automatic feeds, seal- 
ing and delivery may be employed. Product shape 
or type — brittle, soft, fragile or solid — present 
no problem, nor do number of products per single 
unit. Send us your product. We'll be glad to tell 
you how we can improve and speed-up its pack- 
aging with really effective savings 








PHARMACEUTICALS @ CIGARS 
BANDAGES © BAR SOAPS 
CANDLES © CAMERA FILM 
CAKES @ COOKIES © DONUTS 
ROLLS © CRACKERS © CHEESE 
CANDIES — BARS © BRUSHES 
CONFECTIONS @ STICK CANDY 
LEMONS — ORANGES 

ICE CREAM BARS © PLASTICS 
FROZEN FOODS © SILVERWARE 
FISH @® MEATS @© BACON 
CHOPS @ STEAKS © FRANKS 
EYE DROPPERS © WALL TILE 
BALL BEARINGS ©® HOSIERY 
MACHINE PARTS © NOVELTIES 
TIRE PATCHES @ TOYS 
CAMPHOR ICE @ TOILET ROLLS 
WOODEN SPOONS 

TISSUE HANKIES © THUMB TACKS 
AND 101 VARIED 
MISCELLANEOUS 


so) PRODUCTS 



















New York 


55 West 
42nd St. 






Write for 
illustrated 
brochure. 
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FOR THE ARMED FORCES 
We are contributing to the na- 
tion's defense program by pro- 
viding a large part of our in- 
creased production facilities for 
building precision armaments. 
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Chocolate bol - ¢ 





The rules governing the proper 
use of chocolate board and chip board 
are obvious and definite, as you shall 
see. 

I think that, at the start, it would 
be well to give a general definition of 
each grade of board. 


Chocolate board is a specialty 
paper board dyed solid chocolate 
color or stained chocolate color on 
two sides only. It should be manu- 
factured with great attention to 
the suitability and cleanliness of 
the raw materials, namely paper 
stock, water, and chemicals. It is 
made expressly for the confection- 
ery industry for use as layer cards, 
partitions, separators, and in some 
cases the tray of a set-up box, 

Chip board is a grey paper board 
manufactured by a great many 





mills in tremendous quantities for 
an infinite number of end uses, the 
greatest of which is set-up boxes. 
It is the least expensive board made 
and is extremely competitive, and 
thus it follows that unusual care in 
the selection of its raw materials 
is not generally made because of 
its low selling price. 


The rules for proper use are ar- 
rived at by the consideration of two 
factors, appearance and _ possibility 
of contamination. 


Let us consider the appearance of 
chocolate colored board and grey 
chip board. Which of the two would 
you want your candy on? The answer 
is obvious. Since you all use attractive 
custom exterior packaging for your 
goods, it would be ridiculous to fail 
to keep the interior packaging up to 
the same high standards. It is im- 
portant that the candy present a neat 
and appetizing appearance. 

The oils that sweat from candy 





*Newton Paper Company, presented at the Phila- 
delphia AACT section, March 3, 1953 
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must have a place to go. If the candy. 


directly contacts paper board, as in 
a nickle bar, the oil will be absorbed 
by this board. This is desirable, for 
these oils must go somewhere, as 
long as the board does not then pre- 
sent an unsanitary and unappetizing 
appearance. Chocolate board will 
not, but merely takes on a darker hue. 
Chocolate board compliments candy, 
provides the most natural effect for 
eye appeal. 

Let us consider contamination. 
Board can be contaminated during 
manufacturing only with odor, never 
with harmful bacteria. It has been 
definitely proven that as board comes 
off the paper machine, it is free of any 
micro biological form that is signifi- 
cant from a public health viewpoint. 
Any harmful bacteria is killed either 
by chemicals or by the heat of the 
paper machine driers. One mill 
has 38 drier rolls over which the 
board goes for ten minutes at an 
average temperature of 250 deg. F. 
Compare this to pasteurization of 
milk as specified by the United States 
Public Health Service, only 160 deg. 
F. for at least 15 seconds. 

An unpleasant board odor may 
influence both the smell and the taste 
of adjacent candy. Taste and smell 
are closely related and when one is 
unpleasant so is the other. Presuming 
the candy itself was made only with 
fresh and pure ingredients and under 
sanitary conditions, it can spoil only 
because of unfavorable temperatures 
and humidity, external contamina- 
tion, or inferior packaging material. 

An example of external contamina- 
tion of candy would be its exposure 
to an adjacent strong smelling ma- 
terial for sufficient time for the candy 
to absorb this smell. A place to watch 
this is in public warehousing. 

Spoilage of candy may be caused 
by the packaging material itself. We 
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Let THILCO solve your 
PRODUCTION problems 
with these Aucctional 
PROTECTIVE PAPERS 


The accent is on sanitation, preserved 
flavor, lasting freshness and 
packaging versatility when you use 
Thilco protective papers. This line of 
confectioner’s “specialties’’ ranges 
from individual non-sticking wrappers 
of the tiniest size to large moisture- 
vapor proof wrappers and bags for 
bulk packaging and storage. Besides 
affording maximum functional 
protection most Thilco papers can 

be decorated to add measurably to 
your product's sales appeal. You save 
time and money too, because all 

these papers come from our one single 
source mill. We'll be glad to have a 
representative tell you more. Simply 
write us — No obligation, of course. 


Thileco Papers Include: 


Glassines and Greoseproofs, 
Water-Vapor Barriers, Special 
Treatment papers, MG and 
MF Krofts ond Specialty Bags 
— most of them con be cus- 
tom DECORATED to your ex- 
act requirements. 
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Functional Peper FOR PROTECTION THAT COUNTS! 
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must remember in this instance that 
one will contaminate the other and 
thus it is impossible to discover which 
was originally at fault on superficial 
examination. It’s the old story of 
the chicken and the egg. Packaging 
material brings us back to our title, 
chocolate board and chip. What are 
the ingredients of each, how are they 
made, and how do they differ, all in 
relation to possible board odor? 
The ingredients of both are re- 
claimed paper, water, and chemicals. 
Chip board is made primarily from 
unsorted mixed paper. This is the 


DESIGN Problems 
























(VAN 
BAG COMPAN' 


product of waste baskets of office 
buildings, department stores, super- 
markets, and factories. It is a con- 
glomeration of all kinds of paper, 
soiled and otherwise, and often con- 
tains any other kind of material you 
might think of. In a poor market, 
which is what the collectors tell us 
they always have, mixed is sold at 
about $10.00 per ton. At this price 
it is economically impossible for the 
collector to sort. In the modern high 
speed, big production, chip mill the 
bales of mixed paper are dropped 


intact, wires and all, into a hydra- 


‘solved by . 
CHAMPION 


Quality producers 
of cellophane and glassine 
printed bags and roll stock 


Plagued with punchless packaging ? 
It’s time to turn to Champion for 
design ideas that will perk up your 
sales-and-profit picture. Champion’s 
coast-to-coast Packaging Specialists 
can show you examples of Champion 
design—packages that will slug it out 
with the best of ’em on counter racks 
and displays or wherever the impulse- 
sale battle is really rough. 

And—quality, service and price go 
hand in hand with Champion’s design 
service. Remember—it’s a mark of a 
Champion to deliver under pressure. 


CHAMPION BAG COMPANY 


4628 West Washington Boulevard 
Chicago 44, Illinois 


AMERICA’S FASTEST-GROWING 
CELLOPHANE AND GLASSINE 
CONVERTERS AND PRINTERS 


| 
| 


pulper, which is a iarge vat where 


the paper stock is mixed with water 
and separated into fibers suspended 
in this water, all by centrifugal force. 
It should be pointed out that the most 
modern chip mills have extensive set- 
tling and separating systems to re- 
move materials other than paper 
fibers introduced in the bales at the 
hydrapulper. However, no such sys- 
tems can remove or cope with paper 
stock soiled and saturated with ex- 
traneous odors. This can be accom- 
plished only by manual sorting. 

Board used for set-up boxes is of- 
ten actually what is known as filled 
news. In the eastern area the two 
terms, chip and filled news, are al- 
most synonymous. Filled news is chip 
board in the middle with a liner of 
reused newspapers on both sides. 
This gives a sheet relatively free of 
tar spots and other blemishes on the 
surface as compared to chip board. 
There is no harmful bacteria in either 
board and possibly no odor other 
than a normal board odor. But there 
is always the possibility that some of 
the mixed paper was contaminated 
with an unpleasant odor and was 
used because there is no sorting at 
the mill or at the source, with the 
following exception. There are chip 
mills that operate contrary to general 
trade practices. These mills produce 
a quality chip board that you can 
use in your wrapped set-up boxes 
with complete confidence. Regard- 
less of the competitive nature of their 
product, they use more expensive 
selected and sorted mixed papers and 
uncontaminated water as raw mate- 
rials. Why do they go to this extra 
expense? Because there is a demand 
from the food industries for a rela- 
tively inexpensive board consistently 
free of contamination for conversion 
into boxes. One such quality chip 
mill uses mixed paper which origi- 
nates from and is sorted in Washing- 
ton government office buildings. To 
process this paper they use 625 gal- 
lons of water per minute drawn from 
a 125 foot uncontaminated well dug 
on their own property. 

Chocolate board, as a leading mill 
makes it, is composed of virgin kraft 
pulp, reclaimed kraft, and newspa- 
pers. No mixed paper. This mill also 
has a hydrapulper, but here the bales 
are broken open and pass over a con- 
veyer belt under careful manual in- 
spection and sorting before going 
into the system. These bales were 
also sorted at their source. This type 


THE MANUFACTURING CONFECTIONER 














for A 


ip 
ral 
ce 
an 
es 


ft 


CHO 














Kou vty 


JT toh, ON 
4 DN 


mes” 


Automatic 


SAVE HALF YOUR MONEY 


owe MAYGGLU 





CANDY BOX WRAPPING MACHINE 


A Hayssen Wrapping Machine costs you less than 
you think and is built to occupy about half the usual 
floor space. Over-wrapping candy boxes with a 
Hayssen serves a three-fold purpose: makes a 


neater, tighter package, increases “shelf life,” and 
adds to the attractive, fresh-looking appearance of 
your package. A showcase wrap on “extended 
edge” as well as plain candy boxes. 


A MACHINE FOR ANY SIZE OR SHAPE OF PACKAGE 


The Hayssen machine is fully automatic . . . easily 
handles and heat-seals cellophane, wax paper, foil, 
etc. If the wrapper is printed, the electric eye 
registers your printed message perfectly at the 
right location on the package. The Hayssen unit 
wraps up to 45 packages per minute with only 
one operator. Can be hooked into automatic 












Dept. MC-4, SHEBOYGAN, WISCONSIN 
Since 1910, One of the World's Largest Manufacturers of Wrapping Machines 


WY IILM IFC. COMPANY ' 


line conveyors. Special attachments (electric eye, 
roll-type top labelers, etc.) are available. 

Over 42 years’ experience gives Hayssen ma- 
chines unmatched performance, low first cost, 
overall economy of operation and maintenance. 
Many Hayssen units are in use today that were 
purchased over 20 years ago. 

WRITE for Bulletin describing the Hayssen Candy 


Box Wrapping Machine. Tell us your wrappin 
problems—we have the answer. —— 
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of stock being much more costly 
than mixed, the collector can eco- 
nomically afford to do so, and in fact 
he must, because he knows this mill 
carefully inspects what he supplies. 

Finished board normally contains 
about 6% moisture. Water is a great 
solvent. Witness the taste of Phila- 
delphia drinking water. This moisture 
and what it contains is in many opin- 
ions responsible for what is known 
as common board odor. This is a 
relatively harmless odor, inherent in 
paper board as odors are inherent in 
most materials. In some localities it 
is more noticeable than in others and 
will vary with the seasons and water 
conditions. On some occasions it may 
become downright objectionable. In 
such a case a mill making a known 
food board will do something about 
it, such as switch to city water even 
though it costs money and river water 
doesn’t. A mill making low cost chip, 
which for all they know may be going 
into a shoe box, might well do 
nothing. 

Another aspect of odor from wa- 
ter is the open as against the closed 
paper mill water system. The open 
system mill constantly introduces 


tremendous quantities of fresh water 
to the paper mill, reusing relatively 
small amounts. A large chocolate 
board producer uses approximately 
50,000 gallons of fresh water to pro- 
duce one ton of board. The closed 
system uses the same water over and 
over with new water added only to 
replace that which is naturally lost, 
until the system reaches such a state 
that all the water must be replaced. 


Another source of odor in board 
results from chemicals left as residue 
in the board. This residue can get 
into the board from contaminated pa- 
per stock or process water, or may 
be purposely introduced into the pa- 
per production system without proper 
understanding of the after effect. Let 
me give you an unfortunate example 
of the latter. It is inherent that a pa- 
per mill system will develop slime 
and should be entirely and manually 
cleaned periodically both for efficient 
production and to keep down the 
bacteria count in the finished board 
on general principles. You are famil- 
iar with this procedure since as far 
as I can find out the flow system in 
a candy plant is similar in principle 
to that of a paper mill. To help keep 





Roads to better packaging 
lead to LYNCH 


Faster production, better package appearance, 
and lower costs are roads to better packaging that 
Lynch knows well. For more than twenty years, 
Lynch engineers have designed precision equip- 
ment to solve these package room problems and 
others. They have built Lynch machines to last . . . 
to perform efficiently for years. To solve your 
packaging problems and cut costs, an experienced 
Lynch engineer is available to help. No cages 


Just call or write. 
VISIT OUR BOOTH—462-3 


AT THE NATIONAL PACKAGING EXPOSITION, 


NAVY PIER, CHICAGO, APRIL 20-23 
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the bacteria and resultant slime down 
between cleanings, paper mills intro- 
duce a fungicide. It is a matter of 
good house-keeping. There are var- 
ious commercial products on the 
market, some of which have a mer- 
curial base and must be used with 
care if at all. One of the chocolate 
board manufacturers tried one new 
to them a few years ago. It was 
guaranteed not to produce board 
odor and was non-mercurial. Not 
withstanding the guarantee, it did. It 
was caught but not quickly enough. 
This is the only instance of the choco- 
late board of this particular mill hav- 
ing ever been at fault due to odor, 
and that odor was medicinal, in no 
way harmful, but still objectionable 
for candy packaging. As a further 
method of water purification this 
mill introduces chlorine to its water 
supply. 

Another possible source of odor 
due to residue are the dyes used to 
color chocolate board. Here, as in 
fungicides, there are some products 
that should not be used. I would like 
to add that chocolate board as one 
mill makes it contains vanillin, a 
product you are familiar with as 





Wrap-O-Matic, fully automatic. Pack- 
ages both conventional and irregu- 
larly shaped items at high speed 
Used for packaging confections 
bakery products, pencils, cigars and 
othe? products. 
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e down F most of you use it. When running 
} intro- § chocolate board, they have a smell 
tter of | more like a candy plant than a paper 
'€ var- § mill. They find that vanillin complete- 
m the | jy masks the natural odor their 
a mer- | chocolate board has and creates an 
1 with almost odorless product. It is too 
ocolate | ¢lusive in the quantity used to defi- 
ie new § nitely perfume the board for any 
it was } jength of time. Paper board, as candy, 
board | will absorb adjacent odors and must 
» Not | be protected in storage, processing, 
did. It | and in transportation. 

nough. | In the making of a satisfactory 
choco- | chocolate board a number of addi- 
ll hav- | tional materials must be added. These 
odor, | may include rosin, pearl starch and 
in no { wax emulsion, all for sizing; carbon 
mable | black and other dyes for coloring; 
urther | tale as a filler; and alum to control 
| this pH. These are necessary for the 
water | proper performance and appearance 
of the finished sheet. 

odor Some plants in your industry have 
ed to | X-ray machines in their packaging 
as in | lines which will stop the line if the 
ducts — candy or its package contain any 








d like | foreign materials. For this reason 
s one | one chocolate board mill introduced 
in, a into its papermaking system powerful 
th as | magnets to remove staples and other 


metal that might find their way into 
any board made of reclaimed paper. 
These magnets effectively remove 
metal and this results in a better sheet 
for all of you. 
| As I have explained, paper board 
| can be consistently free of any un- 
} pleasant odor by effective and con- 
tinuing control of all its ingredients 
and of the system in which it is man- 
ufactured. 

Thus we have two products, chip 
| board, which is made for a tremen- 
dous variety of uses, and chocolate 
which is made expressly for one, 
confectionery. From what has been 
said, we can see that it may be pos- 
sible, aside from appearance, to use 
run of the mill chip board in con- 
tact with candy and possibly get away 
| with it. But in doing so you are play- 
ing with fire. Profit margins being 
what they are it does not take much 
spoiled candy to put a year in the red. 
It must also be remembered that it 
only takes a consumer one purchase 
of this spoiled candy for him never to 
J buy the brand again. Quality chip TRIANGLE PaAckAaGe MACHINERY CO 
board made by a responsible mill, : 
covered and protected with paper, 
lining or boxwrap, is a safe and at- 
tractive packaging medium. 6639 West Diversey Blvd., Chicago 39, Ill. 


Almost any chi ill may color 
b d ch " P mill : yc rhc SALES OFFICES: New York, Newark, Baltimore, Boston, Atlanta, 
oard chocolate and call it chocolate Dallas, Denver, Los Angeles, Portland, Ore., Montreal, Mexico City 





Are you needlessly using 
two different machines when 
one Elec-tri-pak will do the job? Or, 
are you holding off automatic packaging 
because you think more than one filling 
machine is needed? You don’t need to! 


With a Triangle Net Weighing and Filling 
machine, you can fill any number of 
product varieties on a single machine... 
cello and foil wraps, coconut rolled items, 
sanded jelly items, panned eggs, and others. 
You can fill into any type container. 











os Chase Candy Company's Experience 
For example, the Chase Candy Company fills at 
least 58 candies with just ONE of their 
ya, many Elec-tri-paks. Weights may range from 
a few ounces to a few pounds or more. 
And, change-over is made from one to 
another in a few minutes! 


Solve your problems with Elec-tri-pak equipment 
NOW. Get the complete facts in this new 
booklet, “Profitable Solution to Package Filling 
Problems.” Write, wire or call. 
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‘Let Us Solve Your Packaging Problems is: 
Quickly — Economically © 














Hayssen 3-7", 7-11", 8” - 14” 8”. 18” 
tomatic celloph Wrappers, with electric eyes. 335 


3} Package Machinery Co. Models DF and Df. 
Wrappers, with electric eyes. 





Package Machinery Co. Model CA2 automatic 
Cellophane Wrapper, with electric eye. 
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Package Machinery Co. Model KH Salt Water Pore 
Taffy Wrapper. 
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board. But as in anything specialized, 
it takes know-how, care, skill, and ex- 
perience to make chocolate board 
that you can use with complete con- 
fidence. For these reasons the great 
volume of chocolate board is made 
by the specialty board mills rather 
than by the chip board mills. Ton- 
nage made by these specialty mills 
in recent years has been roughly 
6,000 tons annually, and of this ton- 


| nage an annual average of close to 


80% has been made by one specialty 


|} mill alone. Why is this? Because 


your industry and your board con- 


. verters know that you must have a 
| board that can be depended upon to 


| 


vr 


be above suspicion, of constant qual- 
ity, and of assured supply regardless 
of the seasonal nature of your in- 
dustry. 

Most chocolate board is always 
manufactured in accordance with or 
better than “United States Military 
Bpecification for Candy and Choco- 
late Confections” of August 12, 1952. 
This refers to raw materials, color. 


E Ot#'mnd freedom from toxic materials, 


Orought 
US you 

ng ineed 

for yo 


Our job 


or materials that will impart odor or 
flavor to the packaged product. It 
includes paper board used as a tray. 
card, or boat. 

My summation is this. If the board 
is going to be seen by the consumer 
and/or contacts the candy, you 
should, for appearance and for your 
own protection, either use a quality 
chocolate board or a quality chip 
board protected by wrapping or lin- 
ing. An uncovered or run of the mill 
chip or filled news board should not 


| be used. Regardless what you use, 


\t 
u Machin , 
at 


you must be sure of the quality of 
your mill supply whether you buy 
direct or from a converter. 

You may ask when do we use 
covered chip and when do we use 
chocolate? This depends on what 
particular part of the package you are 
teferring to. A rule of thumb is choc- 
Olate board in all cases is less ex- 
pensive than chip board covered on 
both sides with paper. When the na- 
ture of the part, such as the top of 
a set-up box, demands printing and 
artistic display you would use qual- 
ity chip board covered with a cus- 
tom box wrap. When this display is 
not needed, as in partitions, use choc- 
olate board. 

Candy is so perishable that the 
most expensive thing you can do is 
to cut corners on packaging materials. 
The better the package, the longer 
the shelf life of your product. 
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National Advertising 








The following National Advertising listings have been The radio advertising table is compiled and arranged 
compiled and arranged as an informative service to the by the staff of The Manuracturinc Conrectioner from 
confectionery industry. network and private sources. 

Information on magazine advertising expenditures is These listings have been a regular feature of The 
printed by The Manuracturinc CoNFECTIONER with the MANUFACTURING CONFECTIONER publications since May, 
special permission of Publishers Information Bureau. 1951. 

. 
Magazines eatin 
January Total Total 
Advertiser Magazines Expenditure 1952 1951 
GEESE SFE ETI ee OR Re eT Oe RE eT RE EEO $ $ 161,874 aah eee 
BR ee Gs CL CCRT GS Cty) 2. cscsecccesossiccesnesocvenscovesoscsessvesvonsosossscesens 388 
Beech-Nut Packing Co. (Beech Nut Gum) 200........:.cccccscssessssesseccessseeseeenseneeenceees 196,630 112,555 
seats oheauisialndeuhsiiapnnnadeneuacehesianiebeoboumsennndeiesbines 185 
dats a sates ecnbunanh odiinisbuebanemnnnssdasboomenenbinss 1,837 2,605 
a salt ace nineaigcapo ne sadphomnacnienitbbahionsns 1,558 3,406 
I ald emai emusnindeialanaslnaaniemecnpaenvapenecnioes 139,144 124,89 
Brown & Haley Candy Co. (Almond Roca) 

SIN Esai Shera caine pics guasrbusacanon veigisienincaaenbiossee soqnveabcenepetogs 640 6,335 21,750 
Cobbs Fruit & Perserving Co. (Honeysuckle Candy) ........ccccscssscssesesssnereeceees Se as 
The Cracker Jack Co. (Campfire & Angelus Marshmallows) 

NS ELE EEL SE RA PR, 10,415 54,770 57,689 
I Os EE OIE oe os sandy veueudncebilondbaucabhatonceeesadisubiineeeuies 10,697 7,575 
na CE, IIE, DUO 7-11... « snsonsesiitnasiodbinavosntebnesaipeseseulocndessetes 6,008 3,981 
Crosse & Blackwell, Inc. (Keiller’s Candy) ..............cccescsessessessncesseeseessessserseeseces 7,787 8,417 
Curtiss Candy Co. (Baby Ruth Bar) 

I andi docenetinndehachntdnntinedaneilcietin 3,850 
Curtiss Candy Co. (Coconut Grove Bar) 

I aa en oS se cincnaedippepauuboniencepenanintn 8,190 
Curtiss Candy Co. (Curtiss Candies) 

American Family—2,750; Better Living—6,635; Everywoman’s 

Magazine—5,475; Ideal Woman's Group—5,200; Quick— 

RRS RENEE Sei RES 2 Rae Re et AR 44,630 186,190 113,308 
I I Oke aac ndclonbulipphinnsonenesinapebeoseniehdtnedeton 26,210 25,980 
eee an. a cclenisivenetoainaeiunnicesebuinaaniatsiebnnstinne 1,800 
First National Stores (John Carol Chocolates) ............ccccsscsssseccssecserseeeeeeeeeesens 402 
Frank H. Fleer Corp. 

Family Circle—2,387; Life—5,440; Look—3,400; Saturday 

a ciepantnesondesiacantwenanbtienibansantbes 15,077 236,671 72,72C 
a IEE ss sssbccnsacnasibcdcnsiecdsddabonthsdnetpnasnssseessoouenen 8,960 4,840 
H. Hamstra & Co. (Droste Chocolates) 

ne A ASR SLE Le Re a Ee ORE RS Sa 185 1,838 2,411 
Henry Heide, Inc. 

IE RMNENeN TIED 0. cnc cision ecssucnbecnseenetsocedsoaionsuneisesseduninetisneicens 4,420 49,215 57,301 
TT Tia atc ncntaces cael phocdésiansicanboensiuediyisimmaminapbienbbtinedtbenteoodece Bn ae bo ea aes 
Yoo 05 cs verignt enckesehessinsicasehiabanasiiasandlnicaateduaoensinsaneniehontessens Oe ee, 
Joy Candy Shoppes, Inc. .......................... 2,631 
EEE ROR a le SL _: le ees 
Life Saver Corp. 

Life—28,900; Look—17,130; Saturday Evening Post—20,360 .... 66,390 464,010 465,65¢ 
Mars, Inc. (Mars Bar) 

ESSERE RS ane bcc aE TV aD TR Oe ee 8,225 
Mars, Inc. (Milky Way Bar) 

I a as scicen eiasedeslauianetebiosatuneniossoove 4,000 134,621 178,330 
Mason Au Magenheimer Confectionery Mig. Co. ................cccccccecceesseesenesnereeee ee oe er 
National Dairy Products Corp. (Kraft Caramels) .............cccccssssesseesesscseeeeseeeeees 35,500 61,300 
New England Confectionery Co. (Necco Candies) . 

ONE ERR PES CPS EAE EE ee Oe 5,235 93,745 155,980 
I aa el ci distin doesinibnnabeigenbbiepsidbcoeebdeaseeneneven 9,480 6,420 
Peter Paul, Inc. (Mounds & Almond Joy Bars) ..............ccsscssssseceseseecssseceecnscecenes 172,706 272,217 
i acess nn dripunineinsnebobbbosendbeaunsete __. SAE ee) 28s 
Planters Nut & Chocolate Co. 

SE LOT CLT NORE TT DT OO 6,030 152,715 170,398 
ee sa sgilsbbngeinessablecbebuabiubbias 74,205 67,130 
Rockwood & Co. (Rockwood Wafers) 

I rn leh nmieiincioobiaerhcuconien 21,980 84,635 119,685 
Safeway Stores, Inc. (Roxbury Candy) & Fluffi-est Marshmallows) ............ 27,330 11,700 
Frank G. Shattuck (Schrafft’s Chocolates) ...............:ccssccccsssesssscssssessssesereseccecsece 103,315 77,330 
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Sophie 
Russe! 
Sweet 
Switze 


Verne 


James 
Steph 


Zion | 
Total 


a,© 60 *"5 


- 


418 





for A, 


605 
406 


689 
975 
981 
417 


308 
980 


120 
340 


56 


74,130 











NI i scapnisacsavsonhsncnseschbonsgnsessonustilibocennsstapadijesnunnecsasieieosi 23,729 
= sianicinseonnioemepetooslindgdiciansincaipepsabedouieniioe 11,735 9,625 
memes Cams GE Gems (TOURS TRaTB) .n..n..ccccesnessectersssorsosococnvooresnenessececstpaceseesen 3,138 43,659 
Switzer's Licorice Co. 

a Se EE ee SE irre wen EN 1,490 36,139 70,150 
Vernell’s Fine Candies, Inc. 

a 2 ecln sih dahddbuasisinebetidaonemertingeleacankcoan ohumake 2,720 39,274 2,485 
James O. Welch Co. (Coconut bar & Mint Patties) ..........ccssessssssessesneeeesesneneeees 152,596 164,934 
Stephen F. Whitman & Sons, Inc. 

RES EES SR AE aero, a eo eke ee 20,360 403,269 398,230 
ne OS TE, - > cscenahenatonasagantennnienaielivyseieenenbins 51,200 44,400 
R. C. Williams & Co.., Inc. (Tobler Candy) 

SI: TOS cs laceepehidetdwiiagadielbcliensebpahenagnibahiaieiabannapinpedsaent 178 11,467 5.753 
Wm. Wrigley. Jr., Co. 

American Family—2,115; Better Living—4,680; Everywoman’s 

Magazine—3,450; Fam. Circle—9,512; Parent's Magazine— 

4,225; Today’s Woman—2,420; Woman's Day—8,476 ...........s0++ 34,878 362,640 295,020 
IL ORI ig oan este ilnecreeneitnndaegealae une enmansiauanianieibiilh ; 300 105 
Total Magazine Advertising Expenditure .............cccccsssssssssesssseceeessesseceesesseseee $258,983 $3,453,110 $3,273,518 

e es ° 
Radio and Television nosis 

Sponsor Network No. of Stations Time 

IIIS TIL 6. in nesscibscsadcnsniieohepibsinptetnenenteaitiamecapsniiines 

ABC-TV 47 4 30-min. shows 

LS irre ver ee ee ee eT eee ABC-TV 16 3 30-min. shows 

Gold Medal Candy Co. NBC-TV Local 4 15-min. shows 

SIE St TIEN, TINIE, <n. -csnsesaccscrenoeesceosnasaguansibicousseensnebonoon CBS-TV 36 4 30-min. shows 

SEY GE, IIIS SERINE GAINS <cnevscocasqneessiesenocemnencanesteosentess ABC-TV 43 5 30-min. shows 

IIIS MMIND: ssienssdecastsidonsenecdensssioxens Mutual 532 4 15-min. shows 

I a ak as a ss enidetaleapedehansiiadonatees NBC-TV 46 4 15-min. shows 

i I SRS IE aR SS AS BB EE ERR NS ABC-TV 37 4 30-min. shows 

CBS 176 4 30-min. shows 

eT Os A III shi saaicacccsiemiiehbbeieabinninineead ABC-TV 30 4 15-min. shows 

37 5 30-min. shows 

IS SEINE I... acocaneceencsrsisnansocnnemnsonnsensnanstnseseet Mutual 518 2 30-min. shows 

ME UMS Pie ON oicnsnscesescccececescactanbiasencnzsseceonnsners CBS 181 S 30-min. shows 

186 4 30-min. shows 

CBS-TV 11 4 30-min. shows 
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CONFECTIONERY 
ANALYSIS and COMPOSITION 


By 
STROUD JORDAN, M.S., Ph.D. 


and 


KATHERYN E. LANGWILL, M.S., Ph.D. 


Dr. Jordan and Dr. Langwill skillfully 
present in this volume a thorough study 
of applicable methods of analysis and pro- 
cedures and a comprehensive assemblage of 
data covering composition of basic raw ma- 
terials and of finished confections in which 
they have been employed. Handy tables and 
graphs are also given. 


Price $3.50 


Send Orders with Cash, Money Order 
or Check to: 


THE MANUFACTURING CONFECTIONER 


418 N. AUSTIN BLVD. OAK PARK, ILL. 
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A NEW METHOD for 
TEMPERING 
CHOCOLATE 


A. T. NEWTH 


A new, operation-proved method of tem- 
pering is thoroughly explained by one of 
the industry's outstanding authorities on 
chocolate in a step-by-step outline from 
the definite crystal pattern through the 
coating machine to the tunnels and cool- 
ing, the bottomer, dripping virgin coating, 
and melting kettle. Follow this expert's 
nine “Points to Remember” for better 
chocolate tempering in your plant. 


PRICE PER COPY—$1.00 


Quantity Prices will be Quoted 


Order from 
Book Sales Dept. 


THE 
MANUFACTURING CONFECTIONER 


418 N. Austin Blvd. Oak Park, Il. 
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G.D 
“2250” 


WRAPS UP TO 


250 
HARD CANDIES 
A MINUTE 







With the G.D “2250”, one operator can wrap any 
shape of preformed hard candies in plain or paraffin 
paper, cellophane, foil or cellophane and foil, with 
either a double bow-twist, single bow-twist or side 
bow-twist. Semi-automatic feed permits wrappings 
such as these at speeds up to 250 per minute. 


Variable speed controls and easily changeable feed- 
ing plates make the G.D “2250” adaptable for 
handling candies of different sizes, shapes and con- 
sistencies. One operator, without special skills, can 
quickly make the necessary changes. 


Built for long, trouble-free operation, all working 
parts of the G.D “2250” are protected but still easily 
accessible for necessary maintenance. 


These are but a few of the many advantages you’ll 
find in the G.D “2250”... write today for the com- 
plete details. 


G.D. BOLOGNA, ITALY 


Exclusive Representative for U.S. & Canada 


CAESAR A. MASCHERIN 15 park now, New York 38, N.Y. 
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(Continued from page 38) 
540 Park Ave. 


description from Detecto Scales, Inc, 


Brooklyn 5, N. Y. 
A Stacker-Counter-Sorter 


. attachment for polyethylene bag making machines 
is now available which makes it possible for one operator 
to supervise several bag making machines. It consists of a 
movable stacker, a conveyor belt on which groups of 10, 
25, or 50 bags are sorted in stacks, and a metering device 
which counts the individual bags and the stacks. From 
Simplex Packaging Machinery Co., 534 23rd Ave., Oak- 
land 6, Calif. 


Automatic Lid Sealing Machine 


. is available for placing friction lids on tin and 
fibre cans. A hopper feeds the lids into a chute, from 
which a rotating head, with magnetic fingers picks the 
lid and places it on the can. The can moves continuously 
on the conveyor under the sealing head, and the rotating 
head meets it with the lid. Write Tite-Cap Machine Co., 
Inc., 57 Rose St., New York 38, N. Y. 


White Opaque Glassine 


. called Snowdrift Glassine, has been produced which 
is said to combine the properties of glassine and fine print- 
ing paper. It will resist grease and staining, and yet is 
bright and opaque enough to take color printing without 
requiring a background color. It is available in 25 to 50 
pound basis weights, in rolls and stocked in 24” x 36” 





sheets, with special sizes on request. From Rhinelander | 


Paper Co., Rhinelander, Wisconsin. 


Small, hand-operated Stapling Machine 


. for small operations, or miscellaneous closing of 
corrugated or fibre containers in large shops. This stapler 
weighs less than five pounds, and allows any operator, 
whether man or woman, to close cartons easily and quick- 
ly. From /nternational Stapling Machine Co., 801 Herrin 
St., Herrin, Illinois. 


Jaw type bag sealing machine, 


. which automatically feeds and attaches a tent or | 


saddle type label to the bag. The bag is hand fed to the 
machine, and a label is automatically picked from a stack 
and folded around the bag. Special thermoplastic labels 
are not needed, and ordinary printers enamel stock is 
recommended. From Globe Heat-Seal, Inc., 3380 Robert- 
son Blvd., Los Angeles 34, Calif. 


84 types of corrugated boxes 


. . are described in a booklet, with their features and 
uses. An excellent reference if you have a problem in cor- 





ree 


rugated packing, as there are all imaginable variations of | 


corrugated uses, plus some extras. The booklet is titled 
“How to Pack it’ 
St., Sandusky, Ohio 


A New “Tight & Loose” 


. wrapping attachment has been developed for wrap- 
ping cellophane as tightly as desired around a package 
or product. Rubber rollers squeeze the package, and the 
end folds are sealed while the package is held in position. 
From Hayssen Manufacturing Company, Dept. MC4, She- 
boygan, Wis. 
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e Betzold & Buckingham Inc., has been organ- 
ized in Cleveland as a bakery and confectionery sup- 
ply house for the trade in the Cleveland, Akron, 
Canton and Youngstown areas. The organizers are 
both former Durkee executives, Mr. Betzold was 
general sales manager, and Mr. Buckingham was 
district sales manager. 

e@ White-Stokes Company of Chicago has been pur- 
chased by Harrison Industries, Inc., announces Mr. 
E. J. Stevenson, vice presdent of the latter firm. 
Mrs. J. E. Stokes, the former president, will remain 
with the company in an advisory capacity, and Mr. 
Charles Dillon and Mr. John Lawrence, both with 
over 25 years service with White-Stokes, were 
elected Resident Vice Presidents in the east and 
mid-west respectively. 

e@ James Holland, for 47 years an employe of Bunte 
Bros., died of a heart attack. His son Edwin, and 
grandson James, are also employed by Bunte Bros. 


e@ Leo Rokeach has been named sales manager of 
Heller Candy Co., Paterson N. J. 

e Henry Blommer, president of the Blommer Choc- 
olate Company, and chairman of the NCA Group 
Insurance Trust, announced the initiation of a well- 
rounded, comprehensive, low-cost group insurance 
program for NCA members. Ths plan makes avail- 
able life insurance, acgident and sickness benefits, 
hospital and surgical Insurance, to all active em- 
ployees regardless of age and requires no physical 
examination. All members of NCA are eligible for 
this plan, regardless of size. 








Packet Filling Economy 


DO YOUR 
PACKETS 





Brown Bag machines handle all types of dry, free- 
flowing materials, particularly your uniform-shaped candies 
of smaller size — economically, with a minimum of filling 
losses. Bring your packeting costs into line by “doing your 
packets up Brown”. Heat sealing units available. 

Let us quote you on your packet requirements. 


BROWN BAG FILLING 
MACHINE CO., INC.. FITCHBURG, MASS 


Representative: - Kruse Packaging Machinery, 5807 West 
North Avenue, Chicago 39, Illinois. 


West Coast Representatives: Peter D. Bowley & Assoc., 
210 Mississippi Street, San Francisco, California. 
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The occasion for the Coronation of the Queen Eliza- 
beth in England has provided the confectionery indus- 
try there with a challenge and an opportunity to produce 
fine and distinctive souvenirs of this great event. Though 

| there have been several restrictions placed on the use 
of this theme, the manufacturers of containers have risen 
to the occasion and as a result, there are a great number 
of beautifully designed and printed boxes recording the 
coronation that will provide lasting souvenirs. On these 
| boxes and tins, the manufacturer's name does not ap- 
| pear, nor does the type of candy. All of these containers 
| carry only pictures of the royal couple, and various scenes 
| of note in England in connection with the coronation. It 
seems, that the industry in this country could have 
received quite a lift from this type of promotion in con- 
nection with inauguration of our president. 









(attach label or copy) 
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Be sure you use labels on all your 
candy packages as they are now the , “it! 
#1 hobby collectors’ item. ! 
DESIGNERS & MANUFACTURERS 
CANDY LABELS OF ALL KINDS 
bit-caT cummed DELAYED ACTION 
ta WAT StL 








1 sute 
) TOMPKINS’ LABEL SERVICE 


OL Fon POLYSTIX 
GAG TOP = MLTI-COLOR THERMOPLASTIC te 











PLAIN OR EMBOSSED 


| Bar Innerwraps 

| Bar Outerwraps 

| Bon Bon Cups 

| Box Liners 

Trays and Dividers 
Dipping Sheets 


Write for samples 


oUTor ome tieli-mel +) olilaelileys) 


‘iS Rhinelander 


WISCONSIN 
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The D. A. Schulte Co., which operates a chain of tobacco and sundry shops 
in the east, is in the process of placing new candy racks in all of their 160 
shops. These racks vary in size depending on the size of the shop, but they 
average six feet long and four feet high. These racks are planned to take full 
boxes of bars, eliminating the time-consuming chore of taking bars from 
the boxes and placing them on the racks individually. When the boxes are 
almost empty, they are replaced with a full box, and the extra bars are held 
until they will fit into the new box. These racks are placed near the door of 
the shop, and add a considerable amount of display to the candy department. 

During 195] candy amounted to about 4% of the dollar volume of this 


chain, and in 1952 this percentage jumped to over 5-1/2%, showing the 


effectiveness of the few new racks already installed. A single line of boxed 
chocolates are placed along the back of the shelf, and the rest of the six 
shelves carry gum, cough drops. and bars. There is no distinct line dividing 
the ten cent items from the five cent ones, though the shelves are price marked 
in three places. 















Gigestion, breath teeth Tr 


vy, 
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ucts. They instead feature an item that 
is featured in the variety stores dur- 
ing that month. In the March issue it 
was candy tie-ons, and in April, choc- 
olate moulded goods. 


oo 





: me Pay we 


William Wrigley Co., 





is currently 
running a series of ads in Today’s 
Woman, a new magazine distributed 
through chain variety stores, in which 
they mention only briefly their prod- 
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e@ Barton’s Bonbonniere has ap- 


pointed Mrs. Pat Ancell as ad- 


vertising and publicity director. 


A. E. Staley Manufacturing 
Company has inaugurated a 


unique retail promotion on their 
Sta-Flo brand of liquid starch in- 
olving the offering of candy pre- 
miums to buyers of their product. 
Coupons are printed on the labels 
of the starch bottles 
above) which offer to the buyer 
either a five cent credit toward the 
purchase of the consumer's fa- 
vorite candy, or a refund of 25¢ 
when the labels of candy totalling 
that amount are sent the Staley 
company with a coupon. This 
promotion is being started on the 
west coast, and if successful, will 
be distributed to other 
later in the year. 


(shown 
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PACKAGING 
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MANUFACTURING 


CONFECTIONER PUB. CO. 
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New York 36, N. Y. 
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12nd St.—Clrcle 6-6456 
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@ John A. Siebert, director of 
purchasing for the D. L. Clark 
Co., has been appointed to the 
additional post of director of ad- 
vertising. Mr. Siebert joined the 
firm in 1937, and became pur- 
chasing agent in 1940. 


e@ Ferrara Confectionery Co., 
New York, Manufacturers of 
Honey Nougats, have expanded 
their consumer advertising to 12 
shows weekly on TV in the New 
York market, and 2 shows weekly 
in the Philadelphia market. Lib- 
eral use is made of dealer men- 
tions to increase store traffic. 


e@ Ted Spangler of the Spangler 
Candy Co., announces that the 10 
ounce window package of Cream 
Peanut. Clusters has outsold all 
other items in the firms line of 
packages. The fast rise of this 
number is attributed to the fact 
that it is one of the best known 
of candy items, and because of 
available in both vanilla and 
the window box package catering 
primarily to food stores. It is 
maple cream centers. 
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CODE DATERS 
NAME MARKERS 


PRICERS 


Gummed Tape Printers 
For The Candy Industry 


Write for information 
KIWI CODERS CORP. 


3804-06 N. Clark St., Chicago 13, til. 
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RIBBONS dj 
for your ( aMdles 


4 Taffet 
Rib 


RL. Tart Co. 





sell 





COOPER-STYLED 
FOLDING CANDY BOXES 


more 


candy 


WRITE FOR DISPLAY BROCHURE OF BOX STYLES AND PRICES 


CORPORATION 
BUFFALO 4, NEW YORK fm | 
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Speed Makes The Difference! 


450 CARAMELS CUT and 
WRAPPED EVERY MINUTE 


IDEAL HI-SPEED 


WRAPPING 
MACHINE 


Speed that's al- 
ways dependable— 
Safety that can be 
counted on—maxi- 
mum production at 
least cost—that's 
the Ideal Special 
Caramel Wrapping 
Machine! 


Only 2 personnel 
required for 
this entirely 

% automatic op- 

ak eration. 


Write today for FREE 
Brochures. 
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PROMPT DELIVERY 











——— 


ened 


Over busy highways from coast-to-coast, power- 
ful diesels like this speed customer deliveries of 
sales-winning Shellmar packages. 

Modern transportation coupled with strate- 
gically located plants mean Shellmar service 


Shelimar Products Corporation *« Mt. Vernon, Ohio 
Pionts: Mt. Vernon and Zanesville, Ohio * South Gate, Calif. 
Columbus, Ga. * Mexico City * Medellin, Colombia * Sao Paulo, Brazil 


Page 54 





is only a few hours from you—at the most. ° 
When you call on Shellmar for a Successful | 

Package Creation, you can bank on this fast, | 

dependable service . . . because Shellmar delivers 


the goods—promptly! } 
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how to 
change your 
cost-of-living 


clause 


j S. HERBERT UNTERBERGER 
Industrial & Labor Economist 
Washington, D. C. 





a aUsE the government has revised its Cost-of-Living 
Index, as of January 1953, thousands of employers in 
practically every American industry are faced with union 
problems they never expected. They are the employers 
who thought they had solved their labor problems for a 
while by agreeing to a contract clause which ties their 
wages to the cost of living. 
The revision of the Index makes almost every one 
of these clauses obsolete and, in some cases. inoperative. 
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Each affected employer will have to sit down with his 

union very soon to negotiate changes in their contract. 
To successfully bargain about this complex, and some- 

what technical subject, the employer should know: 

a. How the newly Revised Cost-of-Living Index differs 
from the Index used in his contract, 

b. The various courses of action open to him, and 

c. The three steps which must be taken to adapt his Cost- 
of-Living clause to the Revised Index. 


How the Revised Index Differs 

from Previous Indexes 
The U.S. Department of Labor’s Cost-of-Living Index 

(technically titled the Consumer Price Index) has been 
compiled since World War I by using the same basic 
method. They take the average “market basket” of mod- 
erate income families, that is, the volume of the prin- 
cipal goods and services which those families buy, and 
price them periodically. The average change in these 
prices is shown by the Index. 

Improved methods were introduced in 1935, 1940 and 
January 1950. Since January 1950, two Indexes have 
been issued, the so-called “Old Series Index’, based on 
the 1934-36 “market basket”, and the “Adjusted Series 
Index”, based upon an adjusted market basket used 
during the interim period until the work on the new Re- 
vised Index could be completed. Both of these series 
measure changes in the cost-of-living in relation to the 
average cost in the years 1935-1939, which were taken 
as the base years. The average in those years was taken 
as equal to 100. 

The principal changes in the Revised Index are: 

a. The number of items included in the “market basket” 
is substantially increased and the relative important 
of the various items is changed. 

b. Prices in smaller cities, down to 2500 population, are 
included. 

c. Changes in the cost-of-living are measured in relation 
to the average for the years 1947-49, which are taken 
as the base years. The average in those years equals 
100. 

d. At least for 1953, Revised Indexes will also be issued 
on the 1935-1939 base. 

e. Previously, separate Indexes were issued for 34 cities. 
Revised Indexes will be issued for only 20 cities. For 
6 of these cities, they will not be issued for exactly 
the same months as before. 

f. The Revised Index will appear as a direct continua- 
tion of the “Adjusted Series Index”. The “Old Series 
Index” was originally planned to terminate as of De- 
cember 1952, but by Presidential Directive has been 
continued through June, 1953. Because of the delays 
resulting from the change of plan, the January, Febru- 
ary and March 1953 indexes will be issued behind the 
regular schedule. 


What Courses of Action are Available? 


The precise course of action to be followed by the 
parties to a cost-of-living escalator clause when the In- 
dex is changed may be set forth in the union contract. 
Most frequently, it provides that any change in the Index 
shall make the clause a subject of negotiation. Even if 
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UNEQUALLED FOR PERFORMANCE 


SAVAGE PATENT TILTING MIXER 
Model F-6 


Years of Experience Has Led to The 
Production of This Machine 


The Savage Patent Tilting Mixer is a marvel of 
strength, durability and convenience. Now constructed 
with bevel gears totally enclosed. Unequalled in its 
adaptation to the requirements of the candy maker. Time 
and labor saving. It is the standard of quality and per- 


formance for the Candy trade. 


The Savage Patent Tilting Mixer is the very best 
steam kettle and mixer made for the manufacture of cara- 


mel, fudge, nougat and products that will pour. Also rec- 


and cocoanut mass. 


Made in following sizes: 
35 gal. with copper kettle 
50 gal. with copper or stainless kettle 





Direct Motor Drive—Totally Enclosed Bevei 














Gears—Roller Bearings—Oil Seal Further information on request 
A FEW SPECIALS IN REBUILT MACHINERY 

National Steel Mogul with three Depositors a - Continuous Cooker with two 60 gallon 
50 gallon Model F-6 S Tilting Mixer with rey 

po atl aie iiss easteomactasl Simplex Gas Vacuum Cooker, also Steam 
Model K #3 Savage Fire Mixer. re oo R and Form 3 Style D Hildreth 
50" two-cylinder Werner Cream Beater. ie and 7 York Batch Rollers 
1000 Ib. Werner Syrup Cooler. 2000 Ib., 1000 Ib., 800 Ib. and 300 Ib. National 
200 Ib. Savage Flat Top Marshmallow Beater. Chocolate Melters. 

Since 1855 


SAVAGE BROS. CO. 


M. A. Savage, President e« Richard J. Savage, Jr., Vice President 
2638 GLADYS AVE. CHICAGO 12, ILL. 





Page 56 THE MANUFACTURING CONFECTIONER 


ommended for heavy stiff batches such as Jap cocoanut | 





| 


4 


a 


- 


Step 2 





the con’ 
will ge 
use of t 
not con 
The fol 
a. They 
enti! 
whel 
viou 
b. They 
clau: 
dire 
will 
or I 
the | 
char 
c. They 
cont 
Inde 
clau 


The 
app! 


scril 


Steps 
Clause 
Step 1. 

If th 
tal U. 
unders 
should 
justme 
the inc 
be late 
of the 
and it 
ments 
it may 
vised | 

If tl 
the tot 
longer 
is cons 
and w 
the 19 
to mak 
the cor 

If tl 
which 
more « 
adequ: 


To : 
Revise 
factor. 
index 


6 alent | 


The 
pends 

lf t 
versio! 
The n 
the Re 
which 


for A 


el of 
ucted 
in its 
Time 


| per- 


r best 
cara- 
O rec: 


oanut 





5 


TIONER 





~ 


- 





the contract does not contain this provision, some action 

will generally have to be taken because the continued 

use of the old clause is likely to yield results which would 
not conform with the original intentions of the parties. 

The following three courses of action are available: 

a. They may agree to discontinue the cost-of-living clause 
entirely. In that case, they will also have to agree on 
whether to incorporate all, part, or none of the pre- 
vious cost-of-living increases into the basic wage rates. 

b. They may agree to discontinue the old cost-of-living 
clause and begin again by writing a new clause based 
directly on the Revised Index. In this case, also, they 
will have to agree on whether to incorporate all, part, 
or none of the previous cost-of-living increases into 
the basic wage rates which will thereafter change with 
changes in the cost-of-living. ' 

c. They may agree to adapt the old clause so that it can 
continue to be used in the future with the Revised 
Index. The steps to be followed in adapting an old 
clause to the newly Revised Index are set forth below. 
There are other methods of adaptation which will give 
approximately the same results, but the method de- 
scribed is applicable to all situations. 


Steps in Adapting an Old Cost-of-Living Escalator 
Clause to the Revised Index 
Step 1. Determine how soon the adaptation must be made. 

If the old clause used the Old Series Index for the to- 
tal U. S., either with or without an allowance for the 
understatement of rents on new housing, the adaptation 
should be made before the effective date of the first ad- 
justment based on an index after June 1953. Because 
the indexes for January, February and March 1953 will 
be late, it may be necessary to arrange a postponement 
of the effective date of any adjustments based on- them 
and it may also be necessary to arrange for these adjust- 
ments to be retroactive. To avoid these complications, 
it may be preferable to convert to the use of the new Re- 
vised Index at once. 

If the old clause used the Adjusted Series Index for 
the total U.S., the adaptation may be delayed somewhat 
longer. This delay is possible because the Revised Index 
is considered a direct continuation of the Adjusted Index 
and will continue to be issued at least through 1953 on 
the 1935-39 base. In this situation, the most logical time 
to make the shift to the use of the Revised Index is when 
the contract is reopened or renegotiated during 1953. 

If the old clause was one of the less common clauses 
which used a city index, adapting it involves a somewhat 
more complicated procedure which cannot be explained 
adequately in this short article. 

Step 2. Select the “Conversion Factor” 

To shift from the Index used in the old clause to the 
Revised Index requires the use of the proper conversion 
factor. It is the figure which, multiplied by any of the 
index numbers used in the old clause, will give the equiv- 
alent number for the Revised Index. 

The selection of the proper “conversion factor” de- 
pends on the particular index used in the old clause. 

If the old clause used the Old Series Index, the con- 
version may be based on any month through June 1953. 
The most logical times to make the shift to the use of 
the Revised Index are (a) the month of the last index 
which was used to determine whether or not a cost-of- 


for April, 1953 


living adjustment was due, or (b) the month before the 
contract is reopened or renegotiated, or (c) June 1953, 
the last month for which the Old Series Index will be 
issued. 

Where the conversion factors based on (a), (b) and 
(c) differ by more than a minor amount, use of the 
lower conversion factor will (to the extent of the differ- 
ence) increase the possibility of upward adjustments and 
decrease the possibility of downward adjustments in the 
future. Use of the higher conversion factor will have the 
opposite effect. 

If, in the old clause, the Adjusted Series Index was 
used only one conversion factor need be considered. 

The con /ersion factors for shifting from the U.S. (na- 
tional) Old Series and Adjusted Series Indexes to the 
U. S. Revised Index are as follows: 


Index Used in Old Clause: 





Month Old Series Adjusted Series 
July 1952 0.5930 0.5981 
August 5944, 7 
September 5961 : 

October 5963 : 
November 5966 = 
December 5974 . 


For January through June 1953, the conversion fac- 

tors for the old series can be calculated as the monthly 
indexes are issued by dividing the Revised Index (1947- 
49 = 100) by the Old Series Index (1935-39 = 100) 
for the same month. 
Step 3. Apply the “conversion factor” to the part of the 
Cost-of-Living Escalator Clause which sets forth the rela- 
tionship between changes in the Index and changes in the 
amount of the cost-of-living adjustment. 

To shift from the index used in the old clause to the 
Revised Index, it is necessary only to select the proper 
“conversion factor”, multiply it by the index numbers 
shown in the old clause, and the result is the equivalent 
clause for use with the Revised Index. 

In addition to the index numbers, many clauses in- 
clude references to a certain number of index points 
(e.g. “one cent adjustment for each 1.2 points change in 
the index”). Similarly, multiplying the conversion fac- 
tor by the number of index points on the index used in 
the old clause gives the equivalent number of index points 
on the Revised Index. 

The equivalent index numbers and number of index 
points in the Revised Index should be substituted in the 
clause. 

The following example illustrates the application of 
the “conversion factor” to the most common type of 
cost-of-living escalator clause: 


Example 


Where the clause provides for a 1 cent per hour change 
for each change of a specified number of points in the 
index. 

This is the most common type of escalator clause. Sup- 
pose the clause reads as follows: 

“The cost-of-living allowance shall be determined in 
accordance with the following table: 


B.L.S. Consumers’ Price Index Cost-of-Living 
(Old series, 1935-39 = 100) Allowance 
191.5 or less Oc per hour 
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191.6 - 192.7 
192.8 - 193.9 
193.0 - 195.1 


le per hour 
2c per hour 
3c per hour 
195.2 - 196.3 4c per hour 
196.4 - 197.5 5e per hour 
and so forth, with one (1) cent adjustment for each 1.2 
points change in the index.” 

The parties agree to shift to the U. S. Revised Index 
(1947-49 = 100), using the conversion factor based on 
November 1952, since the last adjustment was based on 
the index for that month. 

From the conversion factor table, the conversion fac- 
tor for shifting from the Old Series Index to the Revised 
Index, where the last index used in 1952 was that for 
November, is 0.5966. Multiplying each of the index num- 
bers in the escalator table by 0.5966 gives the following 
equivalent table for use with the Revised Index: 

B.L.S. Revised Consumer 


Price Index Cost-of-Living 
(1947-49=100) Allowance 
114.2 or less Oc per hour 
114.3 - 115.0 le per hour 
115.0 - 115.7 2c per hour 
115.7 - 116.4 3c per hour 
116.5 - 117.1 4c per hour 


117.2 - 117.8 5e per hour 

Note that there is now an overlapping of figures in 
the table, so that it is not possible to tell whether, with 
an index of 115.7, the cost-of-living allowance will be 
2 cents or 3 cents. 

Such overlaps should be eliminated by some procedure 
agreed upon by the parties, so that a particular index 
number will fit in only one place in the escalator clause 
table. One method would be to look at the overlapping 
figures and decide on how to eliminate each overlap. 
Another way would be to agree in advance on an ar- 
bitary rule which, on the average, will do approximate 
justice to employers and employees, such as, “where 
there is an overlap, if the duplicated figure is an even 
number, it will always be assigned to the end of a pair 
of numbers and if it is an odd number it will be as- 
signed to the beginning of a pair of numbers”. The ad- 
joining figure can then be adjusted upward or downward 
to eliminate the overlap. This arbitrary method has been 
applied in the present example. Because 115.7 was an 
odd number, it was assigned to the beginning of the 
pair, while the other 115.7 figure was reduced to 115.6 
to eliminate the overlap. 

The point-change factor—1l.2 points—should also be 
multiplied by the conversion factor. 

With these changes, the adapted escalator clause would 
read as follows: 


“The cost-of-living allowance shall be determined in 
accordance with the following table: 
B.L.S. Revised Consumer 

Price Index 
(1947-49 = 100) 
114.2 or less 
114.3 - 115.0 
115.1 - 115.6 
115.7 - 116.4 
116.5 - 117.1 4c per hour 
117.2 - 117.8 5c per hour 
and so forth,with one (1) cent adjustment for each 0.72 
points change in the index”. 


Cost-of-Living 
Allowance 
Oc per hour 


le per hour 
2c per hour 
3c per hour 
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a big 640-page book 
of candy “know how” 






ANDY PRODUCTION: METHODS AND FORMULAS, is a 
big, 640-page, extra-helpful book designed to give 
practical “know-how” answers to problems of candy man- 


ufacture. 

In Canby Propuctions METHODS AND FoRMULAS, Mr. £ 
Richmond describes fully the three basic operations for 
good candy manufacture: (1) Ingredients and Cooking 
Actions, (2) Mixing, Casting, Coating, Etc., (3) Trouble 
Shooting. Mr. Richmond tells both the reasons and the 
methods of operation. In addition, he provides carefull) 
selected formulas. for both the wholesale and the retail 
trade. 





BOOK ORDER . USE THIS ORDER FORM) 


The Manufacturing Confectioner Pub. Co. 

9 S. Clinton Street, 

Chicago 6, Il. 
Please send me Mr. Richmond’s new helpful book CanpyY 


Propuction: MetHops AND ForMuLAs which contains 500 candy 
formulas. I am enclosing $10.00. 
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ions for Spee y 
Cooking 
Trouble . 
and the ; 
onaiilll he C & M Automatic Batch Roller is the perfect machine for modern candy produc- 
e retell tion methods—within the reach of every size shop. It's designed for easy, speedy operation 
and high production. 
Among the many features you'll find in the C & M Automatic Batch Roller are: 
mami 1. Quick, noiseless reverse gear action which enables the operator to increase 
or decrease the batch and size of rope desired. 
FORM ‘ 
2. Uniform temperature of the batch obtained, at your option, by steam, gas 
Date] or electric heating elements. 
3. A hydraulic oil pump system which lifts the rear end by lever pressure to 
k CANDY) insure a constant flow of rope. 
00 candy 
; The C & M Automatic Batch Roller is sturdily built for long, trouble-free operation. It 
} is easily coupled with an automatic filling machine as well as an automatic spinning machine, 
seeeeees for completely automatic production of fruit drops, plastic candies or candy sticks. Write 
today for the complete details. 
5 s 
CARLE & MONTANARI, Milan, Italy 
Representative for U.S. & Canada: CAESAR A. MASCHERIN 
i 15 Park Row—New York 38, N.Y. 
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The MANUFACTURING CONFECTIONER’S 


Candy 
Clinic 








The Candy Clinic is conducted by one of the most experi- 
enced superintendents in the candy industry. Some samples 
represent a bona-fide purchase in the retail market. Other 


samples have been submitted by manufacturers desiring this (Pure 
impartial criticism of their candies, thus availing them- 
selves of this valuable service to our subscribers. Any one Appear, 


of these samples may be yours. This series of frank criti- Size: G 
cisms on well-known branded candies, together with the 
practical “prescriptions” of our clinical expert, are exclu- 
sive features of The MANUFACTURING CONFECTIONER. 


Wrapp* 
white 





ASSORTED PACKAGES . 


Code 4G3 
Assorted Chocolates 
¥2 Ib. for 60c 


(Purchased in a candy store, 


Chicago, IIl.) 


Appearance of package: Good. 

Box: Square and one layer type, Gold 
paper top printed in red hearts, im- 
print of dancing couple, printing in 
white & gold. Paper wrapper, ma- 
roon color, name printed in silver. 

Appearance of box on opening: Poor— 
two broken pieces. 

Number of pieces: 

Dark coated: 4 

Light coated: 7 

Sprill: 1 

Foiled: 1 

Small panned sugar mints: 3 

Wrapped caramels in cellulose: 2 
Coatings: 

Colors: Good. 

Gloss: Poor. 

Strings: Poor. 

Taste: Good. 


Dark Coated Centers: 

Coffee Buttercream: Good. 

Chocolate Nut Cream: Good. 

Vanilla Caramel: Good. 

Maple Nut Cream: Very hard. 
Light Coated Pieces: 

Pink Cream: Could not identify 

flavor. 

Vanilla Nut Caramel: Good. 

Peanut Butter Blossom: Good. 

Vanilla Chew: Fair. 

Butter Cream: Good. 

Foiled Piece: Good. 

Nut Nougat Sprill Coating: Good. 

Sugar Hearts: Fair. 

Wrapped Caramels: Good. 

Red Caramel: Could not identify 

flavor. 

Vanilla Nut Caramel: 
Assortment: Fair. 
Remarks: Box is too large for a half 

pound of this size chocolates. Sug- 

gest some of the flavors be checked. 

A better grade of flavors could be 

used in this priced candy. Suggest 

some hard candy centers be added 
to improve the assortment. 


Good. 





Candy Clinic Schedule For The Year 


The monthly schedule of the CANDY CLINIC is listed below. 
When submitting items, send duplicate samples six weeks 


previous to the month scheduled. 


JANUARY—Holiday Packages; Hard Candies 
FEBRUARY—Chewy Candies; Caramels; Brittles 
MARCH—One-Pound Boxes Assorted Chocolates up to $1.00 
APRIL—$1.00 and up Chocolates; Solid Chocolate Bars 
MAY—Easter Candies and Packages; Moulded Goods 


JUNE—Marshmallows; Fudge 


JULY—Gums; Jellies; Undipped Bars 

AUGUST—Summer Candies and Packages 
SEPTEMBER—Bar Goods; 5c Numbers 
OCTOBER—Salted Nuts; 10c-15c-25c Packages 
NOVEMBER—Cordial Cherries; Panned Goods; Ic Pieces 


DECEMBER—Best Packages and Items of Each Type Con- 
sidered During Year; Special Packages, New Packages 
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Appeat 

Code 4C3 Box: 7 

Coconut Kisses print 

1% ozs. for 5c Nam 
(Purchased in a chain store, i oes 
Miami, Florida) ade 
Appearance of package: Good. oer 
Size: Good. Milk 
Wrapper: Cellulose, printed in Brown Foil 
& White. Nut 


Kisses: 
Color: Good. 
Texture: Good. 
Taste: Good. 
Remarks: The best coconut kiss of 
this kind that the Clinic has examined 
this year. 


Code 4D3 
Coated Coconut Cream Egg 
1 oz. for 5c 


(Purchased in a chain drug store, 
Miami, Florida.) 
Appearance of egg: One half type: 
Good. 

Size: Fair. 

Coating: Dark: Fair. 

Center: 
Color: Good. 
Texture: Good. 
Taste: Good. 

Remarks: A good eating coconut cream 
egg, one of the best that the Clinic 
has examined this year. 


Code 4E3 
Coconut Krisp Bar 
1% ozs. for 5c 


(Purchased in a chain drug store, 
Miami, Florida.) 
Appearance of bar: Good. 
Size: Good. y 
Wrapper: Cellulose, printed in White, 
Brown & Yellow. 
Bar: Peanut and sliced coconut. 
Color: Good. 
Texture: Good. 
Taste: Good. 
Remarks: A very good eating bar. The 
best bar of this kind that the Clinic 
has examined this year. 
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Code 4F3 
Peanut Brittle Bar 
1 oz. for 5c 


(Purchased in a chain drug store, 
Miami, Florida.) 


Appearance of bar: Good. 
Size: Good. 
Wrapper: Cellulose, 
white & blue. 
Bar: 
Color: Good. 
Texture: Good. 
Taste: Good. 
Remarks: The best Peanut Brittle Bar 
that we have examined this year. 


Code 4H3 
Assorted Chocolates 
1 lb. for $1.39 


(Purchased in a drug store, 
Oak Park, IIl.) 


red, 


printed in 


Appearance of pkg: Good. 

Box: Two layer type, white paper top, 
printed in Blue, Red and Black. 
Name embossed in white and Black, 
Cellulose Wrapper. 

Appearance of box on opening: Good. 

Number of pieces: 

Dark coated: 27 

Milk Chocolates: 9 

Foiled: 2 

Nut caramels cellulose wrapped: 3 


Coatings: 
Colors: Good. 
Gloss: Fair. 
Strings: Machine: Fair. 
Taste: Good. 
Dark Coated Centers: 
Molasses Honey Comb: Good. 
Jelly: Could not identify flavor. 
Coconut Cream & Caramel: Good. 
Nut Cream: Could not identify fla- 
vor. 
Orange Cream: Flavor: Good 
Cream: Poor. 
Vanilla Marshmallow: Fair. 
Vanilla Cream: Good. 
Chocolate Coconut Cream: Good. 
Vanilla Fudge: Good. 
Raisen Caramel: Good. 
Jelly & Marshmallow: Good. 
Almond Paste: Good. 
Chocolate Cream Stick: Fair. 
Honeycomb Mint Chip: Good. 
Peppermint Cream Wafers: Flavor: 
Good. 
Cream: Poor. 
Light Coated Centers: 
Brazil: Good. 
Nougat: Fair. 
Vanilla Nut Caramel: Good. 
Nougat & Nut Paste: Good. 
Coconut Paste: Good. 
Nut Ting Ling: Good. 
Peppermint Wafer: Flavor: Good. 
Cream: Poor. 
Marshmallow—foiled: Fair. 


Peppermint—After Dinner Mint: 


Good. 
Wrapped Caramels: Good. 

Assortment: Fair. Too many creams 
and jellies. 

Remarks: Suggest some of the cream 
centers be checked up. Also the fla- 
vors in some of the jellies. Marsh- 
mallow is too tough; lacked flavor. 
Nougat formula needs checking as 
it is not a good eating nougat; very 
doughy. 


Code 4B3 
Assorted Chocolates 
1 lb. for $1.35 


(Purchased in a drug store, 


Oak Park, IIL.) 


Appearance of package: Good. 

Box: Two layer type, white embossed 
paper top. Name and trade mark 
seal embossed in Gold, Blue, and 
Red. Cellulose wrapper. 

Appearance of box on opening: Good. 

Number of pieces: 35 dark coated, 9 
light coated, 1 foiled. 

Coatings: 

Colors: Good. 
Gloss: Fair. 

Strings: Fair. 
Taste: Good. 

Dark coated centers: 

Nut Nougat: Good. 
Plantation: Too hard. 
Vanilla Cream: Good. 

Mint Cream & Jelly: Good. 


Caramallow: Marshmallow: Tough. 
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WILBUR-SUCHARD CHOCOLATE COMPANY, 


usT one slip! This man just can’t afford mistakes! 
Mistakes can be expensive to a candy manufac- 
turer, too. He must be sure that the viscosity of the 
chocolate coating he buys is exactly uniform from one 
shipment to the next so that his candies will have the 
same even chocolate coating month in, month out— 
year in, year out. That’s why so many candy manu- 
facturers have turned to fine Wilbur Chocolate Coatings. 
They know Wilbur’s highly developed system of “‘quality 
control” insures the same viscosity—month after month. 





INC. 


It's hard to do... but it can be done, 
and Wilbur does it again and again 





* LITITZ, PA. 











Maple Cream: Good. 

Chocolate Caramel: Good. 

Molasses Coconut: Good. 

Orange Cream: Lacked flavor. 

Vanilla Caramel: Good. 

Brazil: Good. 

Cashew: Good. 

Coconut Taffy: Fair. 

Raspebrry Cream: Lacked flavor. 

Gum Drop: Could not identify flavor. 

Cordial Cherry: Good. 

Raisen Cream: Good. 

White Cream: Could not identify 
flavor. 

Butterscotch: Fair. 

Vanilla Cream & Vanilla Caramel: 
Good. 

Nut Cream: Nuts had an old taste. 

Pecan: Good. 

Almond: Good. 


CONVEYORS 


Corrigan bulk dry sugar handling and 
storage systems convey sugar from 
unloading point to storage and from 
storage to production. 


improve production facilities 
Lower operation costs 


J. C. CORRIGAN CO. INC. 


41 Norwood St., Boston 22, Mass. 














ace appeommae Honeycomb Chip: Good. 
| STANcase Pink Cream: Could not identify 
flavor. 


EQUIPMENT 


Wintergreen Cream: Good. 
Light Coated Centers: 
Nut Crunch: Good. 
Peanut Butter Chip: Good. 
Vanilla Caramel: Good. 
Cashew: Good. 
Nut Cluster: Good. 
Hard Candy Blossom: Good. 
Chocolate Nut Fudge: Good. 
Vanilla Nut Fudge: Good: 
Nut Glace: Good. 
Assortment: Fair. 
Remarks: Box contained too many 
creams. Some of the centers, also 
flavors need checking up. Coating 





(Covers available) 


ECONOMY 
EQUIPMENT 
RUGGEDLY CONSTRUCTED FOR LIFE TIME WEAR. 
FULLY APPROVED BY HEALTH AUTHORITIES. 

Manufactured by 


The Standard Casing Co., Inc. 


121 Spring St., New York 12, N.Y 














did not have a good gloss. Ven 
poor strings for this priced candy 


Code 2P53 
Peanut Butter Cups 
15/16 ozs. for 5c 


(Purchased in a cigar store, 
Chicago, Ill.) 

Appearance of package: Good. 

Size: Good. 

Container: 3 paper cups in a_boarg 
boat. Cellulose wrapper printed 
yellow and red. 

Cups: 

Chocolate: Light: Good. 
Center: Peanut butter: Good. 

Remarks: A good eating peanut butte 
piece. A little different than a bag 
should be a good seller. 













Subscribe to 
THE MANUFACTURING 
CONFECTIONER 
Only $3.00 per year—$5.00 


for 2 years. Shown r 





The Specialized Magazine 
for Candy Manufacturers 





Harold | 





The Manufacturing 
Confectioner Publishing Co. 
9 S. Clinton St. — CHICAGO 6 
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For superior quality gum 
jellies that stay fresh months 
longer, always specify... 





CITRUS PECTIN 


FOR 
CONFECTIONERS 


Write for information and free sample 
SUNKIST GROWERS 
PRODUCTS DEPARTMENT © ONTARIO, CALIF. 


400 W. Madison St., Chicago 6, III. 
99 Hudson St., New York 13, N. Y. 
318 Cadiz St., Dallas 2, Texas 


‘THE MANUFACTURING CONFECTIONER| for Az 
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55.00 
Shown receiving the first tank car of sor- 
bitol delivered to a candy plant are Alfred 
Schroeder Ass‘t plant Superintendent, 

ne 

oe Justin J. Alikonis Director of Research, and 
Harold Hillman Ass‘t Chemist, all of the 
Paul F. Beich Company of Bloomington, 

} Illinois. This product is used in both army 

3 Co. operational rations and in the company’s 

GO 6 line of summer and Easter candies. 
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Confectioners Briefs 


e Adams Brands Ltd. has pur- 
chased land in Toronto for the 
site of a new plant and head office 
to replace their present premises. 
They now employ about 250 per- 
sons in the production of Chew- 
ing gum and confectionery. 


e@ William Wrigley Co. will start 
construction soon on their second 
U.S. plant, at Santa Cruz, Cali- 
fornia. This will be a complete 
manufacturing unit, represent an 
investment of about $3 million, 
and employ about 300 people. 


e H. Russell Burbank, president 
of Rockwood & Co., been 
elected Chairman of the Confec- 
tionery Industry of the Father’s 


has 


Day Council. 







e@ Glenn E. Truax has joined the 
Walter Baker Chocolate Division 
of General Foods Corporation as 
director of Purchases. He suc- 
ceeds the late Lockett Coleman. 
Mr. Truax was formerly ass’t to 
the president of the Nestle Choco- 
ate Co. 


e Nestle (Canada) Ltd. an- 
nounces the appointment of James 
P. Wolff as vice president. 


@ Laura Secord Candy Shops 
Ltd. announces the appointment 
of Grellan C. Vauthier as general 
sales manager. 


e Cadbury-Fry (America) Inc. 
announces that it has acquired 
from Harold Cummings his ex- 
clusive contract for the sale of 
Cadbury and Fry Chocolate and 
candy in the United States. Mr. 
Cummings has resigned as presi- 
dent and director of the company, 
and the directors have 
William B. Macpherson as presi- 
dent. 


elected 


@ Delson Candy Co., has ap- 
pointed J. Walter Thompson 
Co. as advertising counsel. 


MELTING WHOLE CAKES 


Why break up or crush cakes, by machine or hand, 
when the Stehling Chocolate Mixer melts whole 
10 lb. chocolate cakes at up to 5,000 lbs. per hour 
of 120° chocolate? 

You can throw whole cakes into the Stehling with- 
out danger of damage to the mechanism, which 
gives you more time to manipulate the coating and 
get uniform and original viscosity. 

This assures coating the greatest number of centers 
from each pound of coating. 

Save money and labor with a Stehling Chocolate 
Mixer. There is a size to fit your operation. Write 
today for details. 


CHAS. H. STEHLING CO. 


1303 N. FOURTH STREET « 


Factory Representative: R. S. and G. B. Hislop 
1517 Grange Ave., Racine, Wisc. 


MILWAUKEE 12, WISC. 


e Augustus Elmer, one of the 
senior partners of the Elmer 
Candy Co. New Orleans, died 
Wednesday March 18. He is sur- 
vived by his wife, three children, 
and four brothers, Alphonse J. O., 
Jeonard J., Oscar B., and Morel 
M. Elmer. 


@ James Hardie, Jr., vice presi- 
dent of Hardie Brothers Co., died 
on Saturday March 14. 


e@ Laura Secord Candy Shops is 
adding a four story section to its 
Toronto candy “sturio”, which 
will add 18,000 square feet to its 
plant. 


e@ Stoppers, Inc. has a new presi- 
dent, David C. Ketner. Mr. Ket- 


ner was formerly vice president of 


the Pepsodent Division of Lever 


sros., and an account executive 


of McCann-Erickson, advertising 


agency. 


e Loft Candy Corporation, for 


1952, had a net profit of $502,000, 
compared to $320,000 for 1951, on 


sales of $15,730,000, compared to 


$15,220,000 in 1951. 





@ Wallace Cane, former director 
of advertising for the Barricini 
candy stores, has opened his own 
office as advertising consultant. 


@ The Reed Candy Co. has an- 
nounced a new 20-count box of 
their butterscotch, peppermint 
and root beer. This box will kick 
off a trade promotion “Deal” 
which includes free goods for the 
retailer and a revised price struc- 
ture to benefit the wholesaler. 


@ Letty Lane Co., has opened a 
new branch warehouse at Norris- 
town, Pa., with Harry Plantaz in 
charge. This firm now has branch 
dstribution operations in Newark, 
Baltimore, Washington, Allen- 
town, Pittsburgh, and Maryland. 


@ C. Dale Fox has been appointed 
district supervisor for Texas and 
Oklahoma for Rockwood & Co. 
Mr. Fox, who will headquarter in 
Dallas, was formerly sales repre- 
sentative in Wisconsin and Upper 
Michigan, and will be succeeded 


there by Mr. Al Schoppman. 
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e@ Lester H. Smiley has been ap-fnament 
pointed Sales Manager of thefdent Da 
American Chicle Company. He jmittee « 
succeeds E. A. Lowndes who(Col. C. 
served in that capacity for twenty ftion cor 
years. Mr. Smiley has been asso-flater. 
ciated with this firm for twenty 
five years in the sales and sales a ree 
promotion departments. owed 
May 10 


e@ Stuckey’s, a manufac- Pity. 
turer of pecan candies, will open 
a new $100,000 plant in Eastman, 


Georgia soon. 





large 








SPEAS 


CONFECTO-JEL—a buffered 


apple pectin mixture for 
jellied candies—ready for Ps 


NUTRL-JEL 


nalades 


CONFECTO-JEL 


use. 


Secti 


APPLE PRODUCTS /|iiaN 


Sn 


the Standard of Quality 


for sixty years 


New 

Secr: 

CONCENTRATED APPLE JUICE Ay 
M 

Plants in Apple Regions From the Atlantic to the Pacific Bi 


SPEAS COMPANY, General Offices, Kansas City 1, Missouri 
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The Pennsylvania Manufacturing Confectioners’ 





convention on June 25-26-27, at Galen Hall Hotel | 
nd Country Club, Wernersville, Pa. The golf tour- | 
ament will be Thursday afternoon, June 25. Presi- | 


ent David Sykes has appointed the following com- 


ittee on arrangements: J. A. Bachman, chairman, | 
‘ol. C. L. Supplee, and Ira Minter. Other conven- | 
‘wenty [tion committees and the program will be announced | 


1. asso- flater. 
wenty 
| sales 


nufac- fLity. 
1 open 
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American Association of Candy 
Technologists 


Section Meeting Schedule 


Boston Section - D. G. Mitchell, Secretary 
April 14, 1953 - Dinner meeting 


Smith. House, Memorial Drive, Cambridge, 
Massachusetts 


Chicago Section - Ed. Heinz, Secretary 
April 15, 1953 - Dinner Meeting 
May 19, 1953 - Dinner Meeting 
Furniture Club, 666 Lake Shore Drive, Chi- 


cago 


Philadelphia Section - Hans F. Dresel, Secre- 
tary 


Dates for dinner meetings to be set later. 


September 15, 1953 - Full Day Sanitation 
Seminar at the Penn-Sheraton Hotel, 
Philadelphia 


New York Section - Edward W. Meeker, 
Secretary 

April 9, 1953 - Dinner Meeting 

May 14, 1953 - Dinner Meeting 


Busto’s Restaurant, 11 Stone St., New York 
City 





ssociation will hold its 42nd annual meeting and | 





e The Flavoring Extract Manufacturers’ Associ- | 
tion will hold its forty-fourth annual convention on | 
May 10-11-12-13 at the Hotel Traymore in Atlantic | 








BETTER WHIPPING- 
AT LOWER COST! 


More and more candy makers everywhere are 
discovering, through actual production results, 
that this modern method of whipping gives them 
not only important savings—but actually helps 
them produce better, more consistent quality! 
G.P.I. Soy Albumen, you see, is always exactly 
the same from batch to batch—MUST give sim- 
ilar results. That means full control of your 
whipping process, and results you can count 
on every time. And here are just a few more 
specific advantages of adopting G.P.I. Soy Al- 
bumen—advantages that plants all over the 
country are enjoying right now: 


% Whips faster ¥% Produces smaller, more 
uniform air cells x Will not break down if 
whipped beyond peak volume * Retains the 
true color of chocolate and cocoa in fudge and 
chocolate flavored centers Is a fine quality 
protein food containing the essential amino acids 
and 
COSTS MUCH LESS! 
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THE CONTROLLED WHIP-AGENT 


It’s easy to make an actual plant test of this better 
W hip-Agent—to see with your own eyes the ex- 
cellent results you can get under your own condi- 
tions. We have a Special Trial Offer which lets 
you make your own conclusive tests at nominal 
cost. And here’s an important point, which a trial 
will clearly demonstrate; it’s no trouble to switch 
from your present whipping agent to G.P.I. Soy 
Albumen. Complete, tested formulas for each type 
of candy, with full processing data, are given in the 
booklet illustrated above. It’s yours for the asking. 
So—don’t keep on wasting money on less efficient, 
more expensive old-fashioned whipping agents— 
write for the Special Trial Offer and 


SEND FOR YOUR FREE BOOKLET TODAY! 








A Practical Book For Candymen 


some ot 
already 
iron or 
as an a 
part of 1 
the intr 
: was gen 
Treating the manufacture of}empicy: 
e e * Fondarils 

candy in the simplest terms} 1: i: 


» rally in 


never be 


Here is the textbook that the candy manu-}.5 them 
facturing industry has needed for some time, jterials | 
Here the reader can learn the basic funda- — 

. iT) w 0 nt 
mentals of candy making, the “how" and res ae 
"why" of the various operations in non-| Gum 


technical terms. An ideal book also for the jnon-foo 


candy plant executive not directly con. “en 
nected with the manufacturing operations, | jis wh 


A TEXT BOOK ON CANDY MAKING |ceveral 
gives him an insight into the overall prob-|/ard wa 
lems and methods used in the production bn ag 
departments. The foreman trained in certain}into fat: 


specialized operations can learn something} One 




















about the other operations in his plant or} ‘ox 
‘ present 
other plants that may help him to advance} ferro, 
to positions of more responsibility. The sim-}in conc 
ple, easily understood language of this book || 
makes it pleasant and profitable reading for '. 
anyone interested in the manufacture of 
$6.00 candy. 
per copy 
: 
Your Order Is Shipped 
The Day It Is Received 
sroneecenenbeeccwcnnenenenenacceanscncencnenesanccenensenanncncncnancenenencenanenenset 1 
: Book Department 
The Manufacturing Confectioner 
Publishing Company Date.......... 
418 N. Austin Blvd. 
Oak Park, Illinois | 
Down-to-earth reading ... . C d 
‘ ventlemen: ; 
... In non-technical language Enclosed is my check for $ . to cover the cost of .... copies 
Ricattndl Lieeuns tnchoda- ‘ of “A TEXT BOOK ON CANDY MAKING” 
Equipment and Ingredients: ATES are ee, Sie | EE ct 
Hard Candy—Marshmallows | ON ERT PE RI We ES. ET Eien ae SOE Se 
Chocolate—Fudge—Fondant RARE a MSR Ee hor Ye 
Jellies — Caramel — Nougat : BI AE el eka cop sates emia onsen cS ee SE 
for Ay 
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(ANTIOXIDANTS—Continued jrom page 26) 
some other antioxidants such as tocopherol which may 
already be present in the fats and oils, or by binding 
iron or other prooxidants, Although lecithin was added 
as an antioxidant to some fatty foods during the latter 
part of world war II, its effectiveness was rather low. With 
the introduction of more powerful antioxidants its use 
was generally discontinued except in cases where it was 
employed primarily for other properties, and only sec- 
ondarily as an antioxidant. 

It is known that many other antioxidants occur natu- 
rally in various foodstuffs, but in most cases these have 
never been identified. Various cereal grains, or derivatives 
of them, were among some of the earlier antioxidant ma- 
terials proposed for use in fats. A number of food ma- 
terials, including dairy products, appear to develop anti- 
oxidants upon heating. More recently it has been shown 
that most common spices contain antioxidants. 

Gum guaiac was the first and for some years the only 
non-food material employed to any appreciable extent 
commercially in stabilizing fats. Gum guaiac is a natural 
substance secreted by a tropical tree, guaiacum offician- 
alis, which grows on the West Indies. It actually contains 
several materials with antioxidant properties. Its use in 
lard was federally approved in cencentrations up to 0.1%. 
The use of gum guaiac has subsided because other more 
potent antioxidants which are more readily incorporated 
into fats and fat-containing foods have been found. 

One of the most potent and most effective phenolic 
antioxidants of the chain-breaking type that is used at the 
present time is nordihydroguaiaretic acid, commonly 
referred to as NDGA. The antioxidant is highly effective 
in concentrations of .01% or less in the stabilization of 


shortenings, dairy products, and other foods. It is a 
natural material derived by extraction from the desert 
plant Larrea divaricata, one of several species of plant 
commonly known as creosote bush which grows extensive- 
ly in dry areas in the southwestern United States and 
Mexico. It is physiologically harmless in the low concen- 
trations in which it is used. Its cost is higher than that 
of common synthetic antioxidants, but it is finding ex- 
tensive use because it is effective at low concentrations 
and because it does not lead to the development of off 
colors and off flavors in certain types of food products as 
in the case with other less expensive phenolic anti- 
oxidants. 

Another antioxidant which has found wide favor is 
the synthetic antioxidant, propyl gallate, which also is a 
highly effective chain breaking antioxidant in low con- 
centrations. It is nontoxic at low concentrations and is 
available at relatively low cost. Care must be used in em- 
ploying propyl gallate in products where color is im- 
portant because it readily develops blue colors in the 
presence of traces of iron. It has also been reported to 
lead to the development of off flavors in some types of 
products. 


Citric and phosphoric acids are antioxidants of the 
synergist type, that is, they enhance the effectiveness of 
phenolic antioxidants of the chain breaking type. In prac- 
tice, therefore, neither of these antioxidants is used alone. 
generally speaking, but rather is used in combination with 
one or another of the phenolic antioxidants that have al- 
ready been mentioned. 

Ascorbic acid or vitamin C is also a synergistic type of 
antioxidant, but it is not widely employed because of its 
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Makers of Fine Chocolate and Eocoa 


MERCKENS CHOCOLATE COMPANY, 


155 Great Arrow Avenue, Buffalo 7, New York 


BRANCHES AND WAREHOUSE STOCKS IN 
BOSTON, NEW YORK, CHICAGO, LOS ANGELES, OAKLAND, SALT LAKE CITY, SEATTLE 
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the mark of good taste... 
im chocolate and cocoa products 


Vemenithal Pos 


Choclle Cn 


“‘a famous name since 1900” 
Two great plants to serve you... better! 


MARGARET & JAMES STS. 
: PHILADELPHIA 37, PA. 











190! Clyborne Ave., Chicago, Ill. 





You will be interested in the 


Little Shaver 


ROBERT E. SAVAGE COMPANY 








relatively high cost, except where its vitamin properties 
are also an important factor. 

All the phenolic antioxidants mentioned to this point 
are deficient in one respect: they lose much of their ef. 
fectiveness when the fat in which they are present is proc. 
essed into baked goods. In other words, they lack a good 
“carry-through” effect because they are themselves de. 
stroyed by oxidation or other reactions that occur at the 
high temperatures employed in baking. Another phenolic} The | 
antioxidant, butylated hydroxy anisole (BHA) is notjNew Y 


nearly as effective as NDGA or propyl gallate in stabil. De 
izing a fat at ordinary temperatures, but is nevertheless ap} 
useful because it has a far better “carry-through” effect, as 
It is widely used in fats for baking and deep fat frying. fec 
Another new antioxidant, di-tertiary butyl para cresol, is Th 


reported to be similar to BHA in its antioxidant proper-f wa 
ties, but has not yet been federally approved for food} The | 
products. wraps ? 

Because no one antioxidant can meet all of the needs 
of a product that will be subjected to a variety of condi-} From 
tions including high temperature treatment, combinations} He u 
of either NDGA, propyl gallate, or vitamin E concentrates} works 1 
with citric acid and/or BHA are available commercially.jworks 1 
NDGA or propyl gallate stabilize the fat during handling}he who 
and storage before use, citric acid enhances this stabiliz- {his feet 
ing effect, and the BHA is primarily effective in stabiliz 





ing the fat following heat treatment. Rown 
rae . . in some 
Use of Antioxidants in Confections “We 


Because of the limited amount of information avail-J British 
able about the use of antioxidants in confections, and be-}of the y 
cause different confections require different antioxidant) fy] wor! 
treatments, definite antioxidant specifications that would 
be generally applicable cannot be given. In any case 
where a fat-containing confection is likely to be stored 
at ordinary temperatures for any length of time, the use 
of antioxidants is advisable, and the manufacturer of such 
a confection should make thorough storage tests on his 
product, not only to determine which antioxidant or com 
bination of antioxidants is most effective but also te 
determine that the antioxidants do not impart any unde 
sirable colors or flavors to the product. 

In confections that contain fat not subjected to high 
temperatures, that is, temperatures above 200-225° F, one 
of the more potent phenolic antioxidants either alone of 
in combination with citric acid may suffice to stabilize the 
product for long periods. In confections where the fat? 
is subjected to higher temperatures, it may be advisable to 
use a combination which also includes BHA. 
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SOLVAYA myers 





Carbonate 


Dustless Calcined 99%-100% 
Hydrated 83%-85% Liquid 47% 


SOLVAY PROCESS DIVISION 


“ICAL & C RPORATION 





61 Broadway, New York 6, N.Y. 
The p 
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shenolic! The following item is reprinted in its entirity from the “In order to play her full part in international affairs, 
is not)New York Journal of Commerce, Jan. 6, 1953. Britain needs to earn dollars from you to pay for those 

1 stabil- Delson Candy Co., New York, has essential materials and foodstuffs which are available 

theless appointed J. Walter Thompson Co., only in the Americas. In the past these were sent to us 

” effect. as advertising counsel for its con- through generous Marshall aid, but now we are trying 
frying. fectionery products. to pay our way. By selling in the dollar-countries of the 

resol, is The average milk bottle, by the world we are earning the currency we need to take our 
proper-f way, now lasts for 29 trips. place in the vanguard of freedom.” 

or food) The heck with milk bottles, how about returnable bar ROWNTREE 

wraps ae “Magic Circle” is the heading on this notice, and is 
e needs also the name of the package. And, of course, interna- 


f condi-| From the New York Sales Executives Club Bulletin: 
nations}! He who works with his hands is a laborer. He who 
entrates} works with his hands and head is a craftsman. He who 
rcially.jworks with his hands, head and heart is a artist. And 


tional trade is a magic of mutual advantage mutual friend- 
ship, and mutual support. Don’t you think that England 
could stand a little more of this type of straightforward, 
realistic promotion ? 








andlingjhe who works with his hands, his head, his heart and se 
stabiliz-this feet is a salesman. 
stabiliz- ae While the news that price controls were lijted on cand) 
Rowntree, of York, England, places the following note caused some pleasure in this country, that pleasure was 
in some of their packages coming to this country: dimmed by news from two states regarding legislation 
_| “We think that you will like these chocolates; they are detrimental to candy. In North Dakota, a bill passed both 
1 avail-§British and we are proud of them. We are proud, too, houses outlawing the sale of chocolate or candy cigarettes, 
and be-Fof the way they are helping our countries build a peace- and a bill was introduced in the California Legislature 
oxidant} ful world. to subject candy to the state sales and use taxes. 
- would Balad fe lets na et s 
Ly case 
stored 
the use 
of such A NEW HIGH EFFICIENCY CONTINUOUS 
on his 
.r com COCOA BEAN ROASTER 
also to 
y unde- This British designed machine is rapidly establishing new 
standards of efficiency in the field of cocoa bean roasting. 
o high Due to special attention to detail in the design, it gives 
bis the highest yield of good nib ever attained. 
lize the It can be set to any degree of roast from the highest to 
the fat? the lowest. Its exceptionally high thermal efficiency, 
able to coupled with a unique system of instrument control, en- 


sures a stable performance with the absolute minimum 
of supervision. 

The machine is constructed to the highest mechanical 
standards by the well known British Engineers, Messrs. 
Stephens Smith & Co. Ltd., of Manchester Road, London 
E. 14, and its reliability is guaranteed. 

Full particulars can be had on request to the sales and 
service organization: 





J. ALAN GODDARD., LTD. 


Hastings House — Norfolk St., London W.C.2. 


The photograph shows the standard 1000 Ibs. per hour gas fired 
model with thermostatic control. Adaptable to almost any fuel. Telephone: London, Temple Bar 5705 & 3118 
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coatings 











e liquors 
© cocoas 


HOOTON CHOCOLATE CO. 
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NEWARK 7 NEW JERSEY 

















Starch Trays 


@ At their best! 
@ At lowest prices! 


Masonite and Solid Wood Glued 
Bottoms Nailed—Lock Corner 
and Water-proof Glued Hard 

and Soft Woods 
also: Dipping Boards—Starch Tray Dollies 
Pan Room Trays—Wire Bottom Trays 
Mould Boards 
And All Other Affiliated Wood Products 


Ask for quotation 


BAYWOOD MFG. CO., INC. 


It Sterling Pl. Brooklyn 17, N.Y. NE 8-9832 











trade, there are a couple of other news items from across 
the water that might prove pertinent. We hear that over 
200 workers have been laid off in Oslo, Norway in the 
chocolate factories, due largely to the 150% excise tax} ccm 


And, while on the subject of government taxes and ( 


on chocolate. From the Netherlands comes word that ex. Nev 
ports to the United States totaled 3,976 metric tons du. {t= 
ing the first 10 months of 1952, compared to 3,217 metric is 
tons during all of 1951. Offic 
* * 161 } 
BO 
. ‘ os Terri 

If anyone still doubts that we have a realistic, coura 
¢ s . - » i nn 
geous, and business-minded management in Washington Mide 


now, they should read the speech that Secretary of Agr.) — 
culture Ezra Taft Benson gave before the American Dairy 


Association. He came out, without reservations, for free,} < 
uncontrolled markets without price supports, or any other{ No. s¥ 
artificial props for the farmers. And for the first time Ter 
that we can remember, a government officer advocated 
matching the products to the market, rather than mani: M 
pulating the market to absorb the products. PHIL 
2. Specialist 
7 & Wholes 


. . P Nineteen y 
We note that Fanney Farmer announced its one hun-| Area. 


dreth consecutive dividend, a truly comendable achieve: | ———— 
JAM 





ment. 

a Se 412-13 Sc 
SCI 
We note from the Newark, N. J. Evening News. that} concentrc 
Fred Malzone of Melba Sweets Co., announced that hist Y= 

firm will have shipped over two million pounds of jelly 
beans by Easter. And from the same source we find that - 
I. L. Saffer expected to deliver at least 50 tons of this 2 
product to his trade. SWISSVA\ 
ss Me 29 
Terr: Pe 
sa . s cit 

The National Foremen’s Institute has made a study of 
foremen’s salaries, and work responsibilities, covering hon 
all industries. This seems to be a field of reporting that | 
has been neglected in recent years, and the figures are I 
very interesting. ° “ 
wt a at ATL 
: : ‘ Terr: 

An excellent publication has been issued by the Na 

tional Recreation Association titled “Plant-Centered Re- 
creation for Defense Workers Organization and Admin) y TR 
La janufc 
istration.” Although this booklet is primarily for the | oi 


defense industries, it is an excellent reference for any | Cendy—N 











° Territory: 

plant that wishes to plan an employee recreation program. 
SEA w. } 
eee : —aP Candy 
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KASKA CONCENTRATED CITRUS OILS =| | w=: 


Fst 
/ y yy 


5800 NORTH WEST HIGH WAY 
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across 

it over 

in the 

ise tax 

nat ex- New England States 

1s dur- 

metric JESSE C. LESSE CO. 

Confectionery 
Office and Sales Room 
161 Massachusetts Ave. 
BOSTON 15, MASS. 

Territory: New Enaland 

coura- 

ington Middle Atlantic States 

{ Agri. 

Dairy 

* HERBERT M. SMITH 

r free, 318 Palmer Drive 

y other) NO. SYRACUSE, NEW YORK 

t time Terr: New York State 

‘ocated 


man- Y 
246 So. 46th St. 
PHILADELPHIA 39, PENN. 
Specialist with the Super Market 
& Wholesale Grocery Trade for 
) gaa years, in this Concentrated 
a. 




















e hun- 
chieve- 
JAMES A. BRADY CO. 
412-13 Scranton Real Estate Bldg. 
SCRANTON 9, PENN. 
Phone 7-2222 
S$, that} concentrated coverage of the 
hat his candy and food trade in N. E. 
Penna. “The Anthracite” 
»f jelly 
rd that 
hi IRVING S. ZAMORE 
of this 2608 Belmar Place 
SWISSVALE, PITTSBURGH 18, PA. 
29 Years Experience 
Terr: Pennsylvania, excluding 
city of Philadelphia 
udy of 
VETING South Atlantic States 
rg that 
res are JIM CHAMBERS 
Candy Broker 
84 Peachtree Street 
ATLANTA 3, GEORGIA 
Terr: Ga., Ala., and Fla. 
he Na- 
ed Re- 

a IRVIN P. NORRIS 
Admin Manufacturing Representative 
flor the Austin Circle 

DECATUR, GEORGIA 
or any Candy—Novelties—Package Foods 
* Territory: Ga., Fla., Ala. & Tenn. 
ogram. 
SEA 


W. M. (BILL) WALLACE 


Candy and Specialty Items 
P.O. Box 472—111 Rutland Bidg. 


DECATUR, GEORGIA 


Terr: Ga. & Fla. 
Thorough Coverage 


ee 











SAMUEL SMITH 


2300 Patterson Ave. Phone 22318 
ufacturers’ Representative 


WINSTON-SALEM 4, N. CAROLINA 


Terr: Virginia, N. Carolina, 
: S. Carolina 





| ROY E. RANDALL CO. 






ufacturers’ Representative 
'P. ©. Box 605—Phone 7590 


UMBIA 1, SO. CAROLINA 


Terr: No. & So. Carolina 
Over 25 years in area 
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Coniectionery Brokers 


BUSKELL BROKERAGE CO. 
1135 East Front Street 
RICHLANDS, VA. 


Contact Wholesale Groceries, Candy 
Jobbers and National Chains 


Terr: Va., W. Va., Eastern Tenn., 
and Eastern Kentucky 





WM. E. HARRELSON 

Candy & Allied Lines 

5308 Tuckahoe Ave.—Phone 44280 
RICHMOND 21, VIRGINIA 

Terr: W. Va., Va., N. & S. Car. 





East No. Central States 





H. K. BEALL & CO. 
308 W. Washington St. 
CHICAGO 6, ILLINOIS 


Phone STate 2-6280 
Territory: Illinois, Indiana, 
Wisconsin 
25 years in the Candy Business 





IRWIN R. TUCKER COMPANY, 


INC. 

308 W. Washington Street 
Chicago 6, Illinois 
Compiete Coverage of Chicago 
Market 





ROGER ETTLINGER 


Phone Townsend 8-5369 
16525 Woodward Ave. 


DETROIT 3, MICHIGAN 
Terr: Entire state of Michigan 





ARTHUR H. SCHMIDT CO 
815 Erieside Ave. 
CLEVELAND 14, OHIO 


Terr: Ohio. Member Nat'l. Conf. 
Salesmen Ass‘n. 
Buckeye Candy Club 





G. W. McDERMOTT 
100 North Raymond St.—Phone 382 
MARINETTE, WISCONSIN 


Terr: Wisc. & Upper Mich.—covered 
every five weeks. 





BERNARD B. HIRSCH 
1012 N. 3rd St. 
MILWAUKEE 3, WISCONSIN 


Terr: Wis., Ia., Ill. (excluding Chi- 
cago) Mich. (Upper Penn.) 








East So. Central States 





R. HENRY TAYLOR 
Candy Broker 
Box 1456—Phone 4-2763 
LEXINGTON, KENTUCKY 
Territory: Kentucky and Tennessee 





J. L. FARRINGER CO. 
FRANELIN, TENNESSEE 
Established 1924 
Territory: Tenn., Ky., and W. Va. 








3 Salesmen covering territory 











Schutz-O'Neill PULVERIZER 


Produces Finely Powdered Sugar 
Without Dust Rooms ... Reels . .. Bolts... 
Sifting Devices 
The Schutz-O'Neill Dustless Sugar Pulverizer makes it possible 
to carry only coarse granulated sugar in stock. This is quickly 
pulverized to a uniform fineness and is collected and delivered 
in a simple automatic manner. You then have fresh powdered 

sugar as needed. 

EXTRA EQUIPMENT: Automatic Starch Feeder will thoroughly 
mix any desired percentage of starch with powdered sugar. 
3 SIZES WITH CAPACITIES FROM 400 LBS. PER HOUR UP 
Vee Belt drive allows close pulley centers and proper speed 
pulverizer operation. Equipped with Schultz-O'Neill Automatic 


Vibrator-Feeder. 
(Sia Write for information, state capacity desired. 


SCHUTZ-O'NEILL CO. 










































329 Portiand Ave., Mi 











Confectionery Brokers 





East So. Central States (cont'd) 





FELIX D. BRIGHT & SON 
Candy Specialties 
P. O. Box 177—Phone 8-4097 


NASHVILLE 2, TENNESSEE 
Terr: Kentucky, Tennessee, Ala- 
bama, Mississippi, Louisiana 





AUBREY O. MAXWELL CO. 
91 Franklin St. 
NASHVILLE 3, TENN. 


Manufacturers Sales Agent 
Territory: Middle Tennessee 


KAISER MICHAEL 


Broker 


Manufacturers’ Representative 
“Worlds Finest Candies” 


911 Richmond Drive, S.E 
ALBUQUERQUE, NEW MEXICO 


Terr: New Mexico, Arizona & § 
Paso, Texas area 








West No. Central States 





ELMER J. EDWARDS 
CANDY BROKERAGE 
5352 3lst Ave. So. 
MINNEAPOLIS 17, MINN. 
Phone: Pa. 7659 


Terr: Minn., N. & S. Dak.—Special 
attention given to Twin City trade 





GRIFFITHS SALES COMPANY 
725 Clark Ave.—Phone GA. 4979 


SAINT LOUIS 2, MISSOURI 


We specialize in candy and 
novelties. 


Terr: Mo., Ill., and Kan. 








IY you manu acture 


gum peer Se 


Use these 3 Penick & Ford Products: 
1. Penford Corn Syrup 


Prevents sugaring, improves color and 
flavor, retains moisture. 


2. Douglas Confectioners Thin Boiling 
Starch 


Assures firm but tender gel texture, 
better clarity, longer shelf life. 


3. Douglas Confectioners Special 
Moulding Starch 


Prints clean, fast moisture absorption, 
readily reconditions. 


Made By 
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West So. Central States 





JAMES A. WEAR & SON 
P. O. Box 27 
BALLINGER, TEXAS 


Personal Representation 
Territory: Texas 





Mountain States 





JERRY HIRSCH 
Manufacturers’ Representative 
Candy and Specialty Items 
4111 E. 4th St. 
TUCSON, ARIZONA 


Territory: Arizona, New Mexico 
Paso, Texas 





AR-N-TEX 
P.O. Box 1442 
ALBUQUERQUE, NEW MEXICO 


Brokers of Fine Candies 


an 
I-teresting Novelties 
We believe in ‘detail’ work 
Three Men covering: 
West Tex., N. M., Ariz., Colo., Utah 





G & Z BROKERAGE COMPANY 
New Mexico—Arizona El Paso 
County Texas 


P. O. Box 227 ALBUQUERQUE 
N. Mex. 


Personal service to 183 jobbers. 

super-markets and department 

stores. Backed by 26 years ex- 

= agen in the confectionery field. 

e call on every account person: 

ally every six weeks. Candy is 
our business. 





Pacific States 





MALCOLM S. CLARK CO. 


1487142 Valencia St. 
No. Cal., Nev., & Hawan 


SAN FRANCISCO 10, CALIF. 
923 E. Third St.—Southern Californig 
LOS ANGELES 13, CALIF. 


Terminal Sales Bldg. 
Wash., Idaho 
SEATTLE 1, WASH. 
903 Park Road 
Ariz., New Mex., W. Texas 
EL PASO, TEXAS 





RALPH W. UNGER 
923 East 3rd St. 
Phone: Trinity 8282 
LOS ANGELES, CALIFORNIA 


Terr.: Calif., Ariz., N. Mex., 
Hawaiian Islands 





GENE ALCORN & CO. 
1340 E. 6th Street 
LOS ANGELES 21, CALIFORNIA 
383 Brannan Street 
SAN FRANCISCO 7, CALIFORNIA 
Territory: State of California 
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HARRY N. NELSON CO. 
112 Market St. 

SAN FRANCISCO 11, CALIF. 
Established 1906 

Sell Wholesale Trade Only 


Terr: Eleven Western States 





I. LIBERMAN 
SEATTLE 22, WASHINGTON 


Manufacturers’ Representative 
1705 Belmont Avenue 
Terr: Wash., Ore., Mont., Ida., 
Utah, Wyo. 





GEORGE R. STEVENSON CO. 


Terminal Sales Building 


SEATTLE, WASHINGTON 
Territory: Wash., Ore., Ida., Mont 
ver 20 years in this area. 





NILES F. WICKER 
Confectionery Manufacturers’ 
Representative 
811 Boren Avenue 
SEATTLE, WASHINGTON 
Terntory: Washington and Oregon 
1S years’ experience in selling 
candy to all wholesale grocery 
tobacco, confectionery jobbers, be 
sides making a full coverage on all 
grocery chains, drug chains, super 

markets and pre-packers. 
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MACHINERY FOR SALE 





MACHINERY WANTED 


a 


HELP WANTED 








SIMPLEX GAS FIRE COOKER with extra 

kettles, U. S. Automatic Cartoning Ma- 
chines; Wrap-Ade pop wrappers, Lynch 
Wrap-O-Matics, 350-gallon Gum Kettle, 32” 
Enrober, Friend “Dreadnaught” with 5 dies. 
Box 435, The MANUFACTURING CONFEC- 
TIONER. 


RACINE DUPLEX SUCKER MACHINE. 

plunger-type, with two-pass conveyor; 
Charms Straight Sugar Cooker; 32” NE. 
Coater; Huhn Dryer and Cooler; National 
1000-lb. Syrup Cooler; FA-3 with 4 changes. 
Box 436 The MANUFACTURING CONFEC- 
TIONER. 








HANSELLA AUTOMATIC BATCH ROLLER, 
Instant Fondant Machine, Simplex Steam 
Vacuum Cooker, D. F. Bar Wrapper, 
Werner Ball Machine, Forgrove wrapper 
for pops and hard candy, Steel Mogul. 
Box 437 The MANUFACTURING CONFEC- 
TIONER. 
MACHINERY FOR SALE: Large quantity 
good used chocolate, cocoa and Candy 
Machinery, inclding Roasters, Refiners, 
Liquor Mills, Cocoa Presses, Cocoa Press 
Pumping Equipment, Mixing and Temper- 
ing Kettles; also Peanut Butter Equipment. 
Reasonable Prices. This is a partial list. 
Send us your inquiries. Advise us what 
you may have for sale. Chocolate & Candy 
Machinery Division, Plastic Machinery Ex- 
change, 426 Essex Avenue, Boonton, N. J. 





CANDY MAKING EQUIPMENT—16" Na- 

tional Enrobers (2), 40’ tunnels, Cold Ta- 
bles and Bottomers; 500 lb. Dough Mixer 
and Motor; Werner Syrup Cooler; 5’ Ball 
Beater and Motor; Savage Marshmallow 
Beater, Pulley Drive; Wooden Mogul and 
National Depositor; National Depositor, 
10-12-15-16-17-20 and 24 Pump Bars; No. 
17 Hydroseal Pump Bar; No. 24 Hydroseal 
Pump Bar; Copper Pre-melt Cream Kettles 
(2), with agitators; Copper Cooking Kettles; 
(2), no agitators; 1400 Starch Boards and 
Colseth Truck; Mills Marshmallow Beater, 
Pulley Drive; Hand Copper Kettles, 25 to 
200 lb.; 7’ Batch Rollers (2) and Motors; 
6 Batch Roller and Motor; Mills Drop Ma- 
chine, rolls, belts and Motor; Scholl Drop 
Machine, rolls, belts and Motor; Mills Cut 
Rock Cutter (new); Drop Frames; Crimp 
Braid Hand Machines; Brass Rolls; Butter 
Cup Cutters—1/2" to 1-3/4"; Racine Cara- 
mel Cutters (3) and Motors, extra knives 
and spacers; Mills Nougat Cutter and Mo- 
for, on roller skid; 40’ Steam Hose, good; 
10x14 Hand Dipping Boards (1000); 4-Pot 
Mills Copper Bon Bon Pots (2), tables with 
individual switches and table switches; 
Drum up-end Truck; Hand Printer; Many 
Mold Boards for Starch; Hard Candy Ther- 
mometers, 380-400, long and short stems; 
90 lb. Steel Peanut Bar Roller; Various 
Small Hand Tools for Caramel and Hard 
Candy; 16” Sieves (12); Cane Cutter, 
Hand. Weaver, Costello & Co., Inc., 230- 
232 Blvd. of the Allies, Pittsburgh 22, Penn- 
sylvania. 


for April, 1953 


WANTED: Chocolate Storage tanks — 

10,000 to 20,000 lb. Capacity. Must have 
agitator, jacketed or unjacketed. Box 431, 
The MANUFACTURING CONFECTIONER. 





automatic batch roller. Box 432, The 
MANUFACTURING CONFECTIONER, 








POSITION WANTED 








CANDY, FOOD TECHNOLOGIST, with wide 
experience in the development, produc- 
tion and technical control of a complete 
line of confectionery and chocolate prod- 
ucts, as well as numerous other foods, de- 
sires a position of responsibility in which 
he can fully use his ability. Box 433, The 
MANUFACTURING CONFECTIONER. 


POSITION WANTED—Chocolate and en- 

rober foreman seeking job with reliable 
firm. Best references. Box 306, The MANU- 
FACTURING CONFECTIONER. 


POSITION WANTED — Experienced Pan 
Man available for position as foreman. 
36 years experience. 28 as foreman. Com- 
plete line in Pan work, excluding none. 
Prefer East or West coast. Box 302, The 
MANUFACTURING CONFECTIONER. 











PAN MAN AVAILABLE: 35 years experi- 
ence in general pan line. Hot and cold 
crossing finish and polish, including choco- 
late pan work. 15 years in charge pan 
department as foreman. Best of references. 
Desires a change. Box 438, The MANU- 
FACTURING CONFECTIONER. 


PAN MEN: Foremen or assistants. Good 

pay. Steady year around work. Grand- 
bois Ball Gum Co., 1811 Factory St., Kala- 
mazoo, Michigan. 


HELP WANTED—Chocolate dipper fully ex- 

perienced on retail work. Our principal 
line is nut clusters. We offer about twelve 
weeks work starting June 15th. A chance 
to spend a delightful summer on cool and 
beautiful Mackinac Island, Mich. Please 
write now for full details. Give reference 
and pertinent facts in reply. Address: 
MAY’S CANDY SHOP, Mackinac Island, 
Michigan. 








MISCELLANEOUS FOR SALE 





USED MOULDING STARCH FOR SALE. 
Starch of top quality, very clean, ap- 

roximately 2 years old. Box 434, The 

MANUFACTURING CONFECTIONER. 


WE BUY & SELL 
ODD LOTS - OVER RUNS + SURPLUS 














SHEETS-ROLLS-SHREDDINGS 
Cellophane rolls in cutter boxes 100 ft. or more 
ALSO MADE OF OTHER CELLULOSE Pum 
Wex - Glassine Bags, Sheets & Rolis 


Tying Ribbons—All Scotch Tape 
Colors & Widths Clear & Colors 


Diamond “Cellophane” Products 


Harry L. Diamond Robert L. Brown 
“At Your Service” 
74 E. 28th St.. Chicago 16, Illinois 











Illinois. 


418 No. Austin Blvd. 





CLASSIFIED ADVERTISING 


For the Convenience of Our Readers 


The Manufacturing Confectioner's classified section is de- 
signed to aid candy men in obtaining or disposing of used 
equipment, services and miscellaneous items. You will 
find that it pays to read and use the classified section. 


In replying to classified ads with box numbers, please 
address letters to: Box Number, The MANUFACTURING 
CONFECTIONER, 418 North Austin Blvd., Oak Park, 


Minimum insertion is 3 lines at 35c per line. 
70c for bold face; not subject to agency discounts. 


THE MANUFACTURING CONFECTIONER 


Oak Park, Illinois 
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INDEX TO ADVERTISERS 
In The MANUFACTURING CONFECTIONER 


Advertisements of suppliers are a vital part of the industrial publications’s service to its 
readers. The following firms are serving the readers of The MANUFACTURING CON- 
FECTIONER by placing their advertisements on its pages. The messages of these suppliers 


are certainly a part of the literature of the industry. 


Advertising space in The MANUFACTURING CONFECTIONER 
is available only to firms supplying equipment, materials, and 
services for the use of confectionery manufacturers. Advertising 
of finished confectionery products is not accepted. 


Ambrosia Chocolate Company ................ 71 
American Food Laboratories, 

PENIS astseciligaconsdsBipucaseety ivasededcaasekaue 2nd Cover 
Walter Baker Chocolate Div. .......... Mar. ‘53 
Blumenthal Bros. Chocolate Co. .............. 68 
Bom Bon Coctting Co. ..........0.:..ccccccccccccssssees 6 
California Almond Growers 

IN he cksdcccdotestonccdeocssesnveseoed Mar. ‘53 
CORE TI Is a oncns Sens ccsccicnccines Mar. ‘53 
NID SRT RE 7 
Durkee Famous Foods .....................00000000+ 16 
Felton Chemical Company, Inc. .............. ll 
Florasynth Laboratories, Inc. .................... 8 
Fritesche Brothers. Inc. ...................:...0000+ 4 
PIT, Ty Tbe ID oss dcvccovccovestvesivccses Mar. ‘53 


PRODUCTION MACHINERY AND EQUIPMENT 


American Machine & Foundry 


IG senclidappbcnnddackeutdescedivieeviiocdcowesks Mar. ‘53 
Baywood Manufacturing Co., Inc. ........ 70 
Bridge Food Machinery Company Nov. ‘52 
Burrell Belting Co. ................ccccc0 Mar. ‘53 
Carle & Montamari, s.d. ..............cccccccee00es 59 
Cincinnati Aluminum Mould Co. Mar. ‘53 
IIIs Be ire eel BINDS ccacececscocscccnesesncocase 62 
Currie Machinery Company ............ Mar. ‘53 


PACKAGING SUPPLIES AND EQUIPMENT 


Amsco Packaging Machinery Inc. .......... 33 
i io icsictcieatesfioceatonis Mar. ‘53 
Os TR IIE esc coitcchcsiiceseckrciecseoneverrvsnces 50 
Brown Bag Filling Machine Co.., Inc. .... 51 
Champion Bag Company ................00000+ 42 
Cooper Paper Box Corporation ................ 53 
RS em Eee 38 
Daniels Manufacturing Co. ...................... 34 
Daimond Cellophane Products ................ 73 
Exact Weight Scale Company ....... Mar. ‘53 
Gair, Robert, Company, Inc. ........ Mar. ‘53 
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RAW MATERIALS 


Gunther Products, Inc. ..................cccecse0 65 
Hooton Chocolate Co. ............cccsesssessesses 70 
ES a ee 18 
Kohnstamm, H., & Company, Inc. ............ 17 
Magnus, Mabee & Reynard, Inc. .......... $ 
Merckens Chocolate Co., Inc. .................. 67 
Monsanto Chemical Co.., ................ Mar. ‘53 
National Aniline Division, Allied 
Chemical & Dye Corporation ...... Mar. ‘53 
National Sugar Refining Co., The ....Feb. ‘53 
Nestle Company, Inc., The ...................... 72 
Neumann-Buslee & Wolf, Inc. .................. 70 
Norda Essential Oil and Chemical 
IG ING: seca ckcncicesveccenscnected 4th Cover 
IE ie ie Be BIND, ecicsecechcssccsntccnesceess 72 


Economy Equipment Co. .................. Dec. *52 
I TN ON  sakcctnsccveckeveececossncinel Mar. ‘53 
Gamba, J. Bdsm, EAd..........000cssceccccessecsesees 69 
Greer, J. W., Company ..................ccc0c0e 13 
TS OT AT Maz. = 

Hunt, Rodney, Machine Co. ....................0 15 
Lehmann, J. M., Company, Inc. .............. 12 


National Equipment Corporation ....Mar. ‘53 





Hayssen Mig. Company .....................00 43 
Hudson-Sharp Machine Co. ...................... 40 
Ideal Wrapping Machine Company ...... 53 
rcs seccenenesenctnes 53 
Lynch Corp., Packaging Machine 

I cata cen cand oinamensennavrcineveciee 44 
I a ca Saneasee Feb. ‘53 


Nashua Corporation. ..................... 


en 





Pfizer, Chas., & Co., Inc., .................. Feb. ‘3 
Refined Syrups & Sugars, Inc. ...... Mar. ‘33 
Solvay Process Division, Allied 
Chemical & Dye Corporation .............. C] 
Southern Pecan Shelling Company Feb. ‘SJ 
ID IN Siac caccceccaceisnsasaiuenoscsctapee 64 
Staley, A. E.. Mig. Co. .............:0000. Mar. ‘53 
eS. oreo Mar. ‘53 
Sterwin Chemicals, Inc. ......................0006 23 
Sugar Information, Inc. ....................sccsesers 75 
I OCT 14, 62 
Union Starch ® Refining Co. ............ Feb. ‘53 
Van Ameringen-Haebler, Inc. ................ 24 


Wilbur-Suchard Chocolate Company. 
SING ccesiccins bab chillotndoetasiien <b ieiicapeaiiescsesseeinil 








Racine Confectioners’ Machinery Co. .... 3 
III, TE. 1 cinistnnehccbenennieuionennail a 
Savage, Robert E., Company .................... 68 
Schutz-O’Neill Company .....................0+ 71) 
NIN, SII IY cos scschatansssantonsnasoinitd 21 
Standard Casing Co., Inc., The .............. 62 
a 63 


Vacuum Candy Machinery Co. ............... 4 
Voss Belting & Specialty Co. ....... CREE 10 





Olive Can Company ..........20.......:ccc0000-+: 28-29 
Package Machinery Company ................ 30 
Rhinelander Paper Company ................... 51 
Ue I MN ac occeaceceskccenveicenacctsacecsens 3$ 
Shellmar Products Corporation ................ 34 
Sweetnam, George H.., Inc. ...................... 35 
I eal $3 
ME TN circa cevndeassntaoveovesonttn 4) 
Tompkins Label Service .....................0 5} 
Triangle Packaging Machinery Co. ........ 45 


Union Confectionery Machine Co., Inc. 4€ 
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Make every piece a masterpiece... 
with CUGAR: 


Sugar provides better graining properties — improves body and texture. 


Nothing takes the place of sugar* 
for making candy of superior quality. 


Sugar is economical — gives you 25 to 50% more 
sweetening power. Sugar is easier to use — requires no special 
handling or storage facilities. 


Fondants and creams—nougats and caramels — gums and 
jellies — fudge, hard candies, chocolates... 
whatever you make, make every piece a masterpiece 






of the confectioner’s art— with sugar! 


Learn why sugar is the safest, most effective, 
and, in the long run, the least expensive 


sy! 


INFORMATION 
INC 


sweetening agent you can use. 
For eye-opening facts, address Dept. H. 







*Sucrose—cane and beet sugar. NEW YORK 5 NEW YORK 

















his country first tasted Bananas 
In the eighteen-sixties, or so; 
Norda Banana Flavor today 
Is a favorite. It just goes to show. /! 





ge? 
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Peel a banana and taste the fresh fruit, 
and then try Norda Banana. Isn't it natural? 
Isn't it good? Isn’t it true banana? 


There’s real banana character in Norda Concentrated 
Imitation Banana Flavor. The ripe, rich goodness 
is all there. So is the banana aroma. 


Norda Banana Flavor is a concentrated duplication 
of the natural fruit’s fine characteristics. 

It goes far and saves money. You can use it 

for so many products. 


Norda wants you to test, try, and taste it. 
Send for generous free samples. 


Use “A Favorite to Flavor It”... A Norda Flavor ESSENTIAL OIL & CHEMICAL COMPANY, |! 
601 West 26th Street, New York 1, N. Y. 


CHICAGO © LOS ANGELES © SAN FRANCISCO ¢ ST. PAUL ®© DALLAS *® MONTREAL * TORONTO * HAVANA ® LONDON ©@ PARIS © GRASSE 








